
morw 


DECORATING -ENTERPRISING 


Romantic 

SCOTLAN 

A landscape of 
enchantment 





VA885 


VAENR1379 


VAENR1526 


Located in Historic ^ w v 

Downtown New Albany, MS The South's leader in . 

1 .866.VANATKINS Estate Jewelry: and Diamond Solitaires 

vanatkins.com v. 




ARTIST-IN-RESIDENCE 

LAURA HOOPER 




mom 


Contents September 2015 

Volume 9, Number 5 


39 On Scotland’s Mountains & Moors 

This legendary land of Macbeth and King Arthur 
boasts medieval castles and modern cityscapes 
juxtaposed against landscapes of unparalleled beauty. 

49 September Florals 

Create stunning seasonal masterpieces for your home, 
using autumn’s abundant blooms as a living canvas in 
a palette of rich jewel tones. 

53 Castle of Kings: Scone Palace 

The coronation site for generations of royalty, this 
majestic twelfth-century structure remains one of 
Scotland’s most revered landmarks. 

57 Tapestries of History 

Needlework artist and entrepreneur Elizabeth Bradley 
channeled her passion into a world-renowned brand 
that now includes embroidery kits and a line of 
exquisite home accessories. 

6l Treasure Hunting in Dallas 

With its 33,000 square feet of eclectic wares, the 
family-owned Texas emporium Uncommon Market 
more than lives up to its name. 




13 Writer-in-Residence Britain’s real civility 
15 Favorite Things The fanciful feel of fall 
23 Touring Exploring Leiper’s Fork 
31 Cooking and Entertaining A British feast 
67 By Hand Eva Gordon : Artistic impressions 
73 Hotels We Love Wann lodging in the Far North 
81 From Our Table Carolyn Robb: Cuisine befitting royalty 
97 Chimes The view from a vestibule 


IN EVERY ISSUE 
7 Dear Friends 
9 Victoria Online 
11 Reader to Reader 
85 Recipe Index 
88 In the Next Issue 

92 Where to Shop 
and Buy 


ON OUR COVER Create a British-inspired vignette in a quiet corner with antique writing 
accessories, heirloom china and silver accents, and a lush bouquet placed atop a stack of 
vintage tomes. Photograph by Marcy Black Simpson. Inset photo: Carolyn Robb, former 
chef to British royalty (see her story on page 81). Image courtesy Simon Brown Photography. 



PRETTY UP YOUR DESK 

ha2AxU^uIl(^ 


EXPRESSIONERY 

INK AND PAPER GOODS 







25% OFF SITEWIDE* ' 

SHOP EXPRESSIONERY.COM/PRETTY 
USE'CODE: pretty 


* Valid through 10/11/2015. Featured Products: Degant Pattern Desk Notepads, Banner Hello Large Notepads, Hexagon iPhone S/Ss Case, Font Fusion Wooden 
Stamp, and Hello Beautiful Flat Cards. Receive 25% off sitewide when you enter code 'PRETTY' in the offer code box. Offer excludes all embossed products and 




from tko dosk of 

JENNIFER MILLER 


TBUkSDAV 


'Paperweights. This offer cannot be combtned with airy other promotion, sale or discount. Sfuppmg fees and sales tax are separate. Pnees. specifications and 


availability are subiect to change without notice Expressionery.com reserves the right to limit quantities or refuse orders. 



EDITORIAL 

EDITOR-IN-CHIEF PHYLUS HOFFMAN DEPIANO 
EDITOR BARBARA COCKERHAM 

CREATIVE DIRECTOR/EDITORIAL JORDAN MARXER MANAGING EDITOR ANNE GARRY 
ART DIRECTOR KARISSA BROWN ASSOCIATE EDITOR MEUSSA LESTER STYLIST BETH K. WEIMER 
EDITORIAL COORDINATOR MEAGHAN KINKADE COPY EDITOR NANCY OGBURN 

CREATIVE DIRECTOR/PHOTOGRAPHY MAC JAMIESON 
SENIOR PHOTOGRAPHERS MARCY BLACK SIMPSON, JOHN O’HAGAN 
PHOTOGRAPHERS JIM BATHIE, WILLIAM DICKEY, STEPHANIE WELBOURNE 

EXECUTIVE CHEF REBECCA TREADWELL SPRADLING 
TEST KITCHEN PROFESSIONALS AT T F.N F. ARNOLD, KATHLEEN KANEN, 

JANET LAMBERT, VANESSA ROCCHIO, ANNA THEOKTISTO, LOREN WOOD 
TEST KITCHEN ASSISTANT ANITA SIMPSON SPAIN 
WRITER-IN- RESIDENCE PHYLUS THEROUX ARTIST- IN-RESIDENCE LAURA HOOPER 

EDITORIAL CONTRIBUTORS KAREN CALLAWAY, NANCYM. KENDAU 
CONTRIBUTING PHOTOGRAPHER KATE SEARS 
CONTRIBUTING STYLISTS YUKIE MCLEAN, KATHLEEN COOK VARNER 

SENIOR DIGITAL IMAGE SPECIALIST DEUSAMCDANIEL DIGITAL IMAGE SPECIALIST CLARK DENSMORE 

EDITORIAL OFUCES 1900 INTERNATIONAL PARK DRIVE, SUITE 50, BIRMINGHAM, AL 35243 
PHONE: 205-995-8860, 888-411-8995 E-MAIL: VICTORIAMAGAZINE@HOFFMANMEDIA.COM WEBSITE: VICTORIAMAG.COM 

CUSTOMER SERVICE VICTORIA, P.O. BOX 6198, HARLAN, lA 51593 
PHONE: 877-675-5361 E-MAIL: VIKCUSTSERV@CDSFULFILLMENT.COM WEBSITE: VICTORIAMAG.COM 

ADVERTISING 

REGIONAL ADVERTISING DIRECTOR NEAL DIPENTTNO REGIONAL ADVERTISING DIRECTOR KATIE LOPER HAGAN 
REGIONAL ADVERTISING DIRECTOR BARRETT MILLER REGIONAL ADVERTISING DIRECTOR PAGE STABLER 
REGIONAL ADVERTISING DIRECTOR SHULA WARDY GRAPHIC DESIGNER RACHEL COLLINS 

DIGITAL MEDIA 

MULTIMEDIA DIRECTOR BART CLAYTON ONLINE EDITOR ANNALISE DEVRIES 
MARKETING DIRECTOR TRICIA WAGNER WILLIAMS 
VIDEOGRAPHER AARON SPIGNER DIGITAL GRAPHIC DESIGNER ALANA HOGG 

ADMINISTRATIVE 

HUMAN RESOURCES DIRECTOR JUDY BROWN LAZENBY IT DIRECTOR MATTHEW SCOTT HOLT 
DEALER PROGRAM MANAGER JANICE RITTER PRODUCTION ASSISTANT RACHEL COLLINS 


hm 

hoffmarmedia 

CHAIRMAN OF THE BOARD/CEO PHYUIS HOFFMAN DEPIANO 
PRESIDENT/COO ERIC W. HOFFMAN PRESIDENT/ CCO BRIAN HART HOFFMAN 
EXECUTIVE VICE PRESIDENT/CEO MARYP. CUMMINGS 
EXECUTIVE VICE PRESIDENT/OPERATIONS AND MANUFACTURING GREG BAUGH 
VICE PRESIDENT/DIGITAL MEDIA JON ADAMSON VICE PRESIDENT/EDITORIAL CINDY SMITH COOPER 
VICE PRESIDENT/ADMINISTRATION LYNN LEE TERRY 

HOFFMAN PUBLICATIONS, LLC, 1900 INTERNATIONAL PARK DRIVE, SUITE 50, BIRMINGHAM, AL 35243 

Victoria ISSN 1040-6883 is published bimonthly (except September and October) by Hoffman Publications, LLC, 1900 International Park Drive, Suite 50, Birmingham, AL 35243. 
The cover and contents of Victoria are fully protected by copyright and cannot be reproduced in any manner without prior written permission. All rights reserved in all countries. 
SUBSCRIPTION RATES: For the United States, $22.98 per year, 7 issues; add $10 for postage in Canada; add $20 elsewhere. Single issues $4.99, available at newsstands and bookstores. 
Periodicals postage paid at Birmingham, Alabama, and additional mailing offices. POSTMASTER: SEND ADDRESS CHANGES TO Victoria, P.O. Box 6198, Harlan, lA 51593-5361. 

NOTE: Victoria assumes no responsibility for unsolicited photographs and manuscripts; submissions cannot be returned without a self-addressed stamped envelope. 

®2015 Hoffman Publications, LLC. Printed in the USA. 



The joy of needlepoint 
is bringing classically 
beautiful designs to life. 


The Elizabeth Bradley catalogue features 
a brilliant collection of needlepoint designs from 
contemporary to traditional favourites. 

By drawing inspiration from fine Bntish 
design traditions, we are able to connect with 
those who love and appreciate this rich craft 
heritage. Each kit is assembled by hand using 
the very finest European needlepoint canvas, the 
softest English dyed 4-ply tapestry wool and the 
broadest range of coburs imaginable. 

Each kit’s completed design can be finished 
into a wide variety of decorative items. Consult 
our catalogue for inspiratbnal finishing ideas, such 
as joining stitched pieces into a rug or creating 


individual pillows for your home. 


Featured Above: Poppy, Amaryllis, Poinsettia, Magnolia tapestry kits 


Elizabeth Bradley has been producing 


with Green Ribbon and Bow Border | on Cream 


exceptional needlepoint designs for over 30 


years. Create a gorgeous addition to your home 
d6cor with a fun and entertaining needlepoint kit 
you will truly enpy. 


Request your free catalogue today. 




Apples I on Salmon Rnk Lemons | on F^e Green Polypodium | on Cream 

Kits featured are 1 6 inches x 1 6 inches 



Hosta Atlantis | on Cream Grapes | on Duck Egg Blue Cherries | on Buner Yellow 


Purchase Your Favorite Needlepoint Kit Today! 
Visit www.ElizabethBradley.comA/ictoria or call 866.827.383 1 





I have a fairly large group of cookbooks 
that I study and use regularly. Many are 
hometown-recipe collections from 
churches and women’s organizations, such as 
The Junior League. Others are the works of noted 
chefs like Nathalie Dupree and Virginia Willis. 
When I learned about The Royal Touch: Simply 
Stunning Home Cooking from a Former 
Royal C/i^(Antique Collectors’ Club Ltd.)— 
a compilation of delicious foods prepared for 
English royalty by the author, Carolyn Robb— I knew 
I wanted a copy for my kitchen bookshelf How 
often do we get an opportunity to dine like kings 
and queens? Carolyn was the personal chef to 
TRH Prince Charles and Princess Diana for more 
than ten years, so the recipes she includes in this 
recently published treasure are some of their personal favorites. (Look for the story on 
page 81, along with five fabulous recipes the chef shares.) 

Our annual British issue also features an extensive tour of Scotland, a land overflowing with 
picturesque places to enjoy the sights and sounds of the empire; a look at the wonderland 
of Scone Palace, where ancient kings were crowned; and an insightful account of one of the 
most popular wool-work tapestry designers of our generation, Elizabeth Bradley. 

We often get e-mails and calls inquiring where Victoria magazine is available on 
newsstands. Now, you can quickly And all the issues and special publications produced 
by the Victoria staff. Visit MagFinder’s website at magfinder.magnetdata.net, and type 
in the magazine title and your zip code. In just seconds, you’ll receive a list of locations 
in your area where our magazine is sold. As the site is updated daily, the information will 
always be current. (An easier way to be assured of never missing an issue is to become a 
subscriber of either our print edition or the digital version.) 

As summer wanes, brew your favorite tea, and settle in with this memorable issue. 



Follow us on Facebook, Instagram, 
Pinterest, and Twitter. 


I Ii3j(S> 

m 



Editor-in-Chief 
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Chantilly Cross Ornamont 


Available From These Fine Retailers: 


Adler's 

New Orleans, Louisiana 

800.925.7912 

www.adlersjewelry.com 

Angevine's Fine Silver 
Deland, Horida 
888.859.0250 

www.angevinesfinesilver.com 
BC Clark 

Oklahoma City. Oktahomo 

405.840.1441 

www.bcclork.com 


Berings 

Houston. Texas 

713.785.6400 

www.berings.com 

Beverly Bremer Silver Shop 
Atlanta. Georgia 
800.270.4009 

www.bevertybremer.com 

Borsheim's 
Omaha. Nebraska 
800.916.6242 

www.bevertybremer.com 


Bromberg's 
Birmingham. Alabama 
205.871.3276 
www.brombergs.com 

Byron Code 
St Louis. Missouri 
800.777.4701 

www.byroncadegifts.com 

Char Crews 
Hinsdole. Hinois 
800.323.1972 
www.charcrews.com 


Corzine and Company 
Nashville. Tennessee 
800.583.9093 
www.corzineco.com 

Dolfinger's 
Louisvifie, Kentucky 
502.895.3226 
www.dolfingers.com 

The Menagerie 
Austin. Texas 
512.453.4644 

www.themenagerie.com 


Schiffman's 

Greensboro. North Carolina 

336.272.5146 

www.schiffmans.com 

Silver Queen 
Largo. Florida 
800.262.3134 
www.silverqueen.com 

The Copper Lamp 
Dallas. Texas 
800.765.6519 
www.copper1amp.com 




Antique & Vintage 

Clothing and Accessories 



WANAV-Swcct PcaLincMis.com 

503 - 266-5667 
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FUN FINDS * PLACES TO GO * ENTREPRENEURS TO MEET 

Visit our website to read this issue’s online stories and 
to find more of the content you love. 



Take a closer look at 
some of our favorite 
September features: 

A Scottish Fling 

Join us on an autumn adventure 
exploring the legendary, centuries-old 
architecture and glorious landscapes 
of Edinburgh and the Highlands. 

Journey to Leiper’s Fork, 
Tennessee 

Rich in both history and natural beauty 
this peaceful hamlet near Nashville 
offers a wealth of charming antiques 
shops, galleries, and hospitable inns. 

Eva Gordon’s Artfully 
Designed Ceramics 

Architect Eva Gordon devised a new 
blueprint for creativity with her 
vibrantly hued, three-dimensional 
botanical sculptures. 

The Fall Pleasures 
of British Fare 

Host an English-inspired feast 
featuring a menu of hearty traditional 
recipes served on classic vintage 
transferware and blue-and-white china. 



LONiTHE.WEB 


Look for this symbol 
throughout the magazine for 
more online information. 


Follow us on Facebook, Instagram, 
Pinterest, and Twitter. 

0^0 
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Jane Austen would delight 
in this uniquely elever game. 
Piek a eouple from the novel 
and maneuver them through 
town and eountryside. 

Experienee Regeney Life, 
answer questions about the book, 
then raee to the Parish Chureh 
to marry and win the game. 

plus 

shipping 




The Ash Grove Press, Inc. 

P.O. Box 8564 
Prairie ViUage, KS 66208 

913 - 530-4308 

ashgrovepress. com 


Version 3 Cards 

96 New Twists! 

^9.75 plus shipping 





READER TO READER 
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C'ountics.s !.(orics live within 
the walls and grounds of our 
plantations which have held 
watch over the mighty Mississippi 
for centuries. Plan your hbmry- 
ntaking aJitmure loelty and have 
your own stories to tell. 

O O ©/NolaPlantations 
866.204.7782 
VisitN0PC.com 

LOUISIANA 


‘^etv Orleans 
PLANTATION 
COUNTRY 


Deep Roots 
of the FAMILY TREE 

In the words of author Lois Wyse, “Grandchildren are 
the dots that connect the lines from generation to 
generation.” On September 13, many of us will celebrate 
National Grandparents Day. Here, our readers share 
their sweetest memories of these beloved role models. 


I truly believe that God 

created grandparents to fill all the 
nooks and crannies in a young life 
that can’t always be accomplished 
by hardworking, busy parents. I was 
blessed to have two sets of wonderful 
grandparents who were very differ- 
ent and, yet, exactly the same. My 
paternal ones farmed in Kansas and 
worked extremely hard during times 
of war, droughts, the stock-market 
crash of 1929, and countless govern- 
ment regimes. They taught me about 
commitment and faith in God, the 
importance of voting, and especially 
the love of family. My maternal 
grandparents were ministers. I 
learned from them tolerance for 
many kinds of people and compas- 
sion for the unloved. 

I spent summers on the farm with 
my father’s parents, and they showed 
me how to can apricots and separate 
milk to make heavy cream. I watched 
neighbors pitch in and help in times 
of grief and saw my grandma literally 
take the coat off her back one cold 
morning and give it to a young mother 
who didn’t own one. 

Today, I am privileged to be the 
grandmother of four amazing young 
people who are already making their 
mark on the world. (And soon, I will 
be the great-grandmother of two!) 
How blessed can one lady be? 

CONNIE FRALICK 
Days Creek, Oregon 


My grandmother’s name 

was Grace. As that word would sug- 
gest, she was a classic Celtic beauty 
with a gentle nature. I remember she 
would get dressed up and put on 
rose-water perfume whenever we 
came to visit on weekends. She also 
had a taste for the finer things in life, 
and I was very fortunate to inherit 
her Royal Doulton Old Country 
Roses china and a set of gorgeous 
vintage etched water glasses. 

In her memory, I use the dinner- 
ware for special occasions and par- 
ticularly love the Victorian look of 
the reds and golds in my Christmas 
tablescape. I also enjoy the occa- 
sional cup of tea on an ordinary day 
from one of her teacups and silver 
teapots. (The brew always seems 
to taste better when served from 
real china.) My grandmother also had 
a lovely garden with cosmos and 
hydrangeas. I have replicated her 
choices in my own country garden and 
think of her every time the flowers 
come into bloom. 

DONNA CONWAY 
Crysler, Ontario, Canada 

I have fond memories 

of visiting my grandparents in 
Washington, Missouri, during the 
summers of my childhood. The scent 
of the warm, earthy air was close to 
paradise. My dad and I would make 
an adventure of the seven-hour drive 
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from Chicago. When we arrived at my 
grandparents’ house, my grandfather 
would hug me so hard, it almost hurt. 
My grandmother made the hest potato 
soup in the world. A refrigerator in 
their basement contained tall, ice-cold 
bottles of Pepsi that somehow tasted 
extra delicious. 

Even though my grandfather 
wasn’t a farmer, he grew a small patch 
of corn in the backyard. When my 
aunts and uncles came over, we would 
all shuck the ears and then have a 
mouthwatering dinner of corn on the 
cob, fried chicken, and mashed pota- 
toes. In the cool evenings, we would 
sing traditional old songs beneath the 
stars. Those days spent in the wide- 
open country air are a slice of heaven 
I will hold in my heart for a lifetime! 

ANNETTE PUGNETTI 
Fairfax, Virginia 

I remember my grand- 
parents every day in whatever I 
do. When I clean my small apart- 
ment, I leave it as tidy and pleasant 
as my grandmother did her large city 
home; when I sew or crochet, I use 
the handwork skills she taught me. 
When I listen to a beautiful aria, I can 
hear her lilting soprano voice singing 
in Italian. When I rise at 4:30 in the 
morning to get ready for a confer- 
ence at work, I am reminded of my 
grandfather’s dedication to his medi- 
cal career. He had a national radio 
program and was a highly regarded 
consultant, practicing family-care 
physician, and pathologist. When 
I read a mystery novel and listen to 
1940s jazz, I recall my grandfather’s 
favorite way to relax— sitting in his 
study, the balcony doors open to admit 
refreshing breezes. 

My love of literature and flowers; 
the enjoyment I get in caring for my 
home; and my sense of responsibility, 
reliability, giving, and doing what is 
right are my grandparents’ legacy to 
me. What examples they were! 


SILVER SPOON JEWELRY 



creating wearable an inspired by silverware patterns from the late 1 800s 
please call for a catalog | 562.426.9774 [ silverspoonjewelry.com 



“I’ve been so pleased with 
advertising in Victoria. 
Many publications boast 
about overall readership, 
and while that is 
important, the readers 
of Victoria are extremely 
active. Every time we place 
an ad, we receive phone 
calls and emails with 
renewed excitement from 
customers new and old. 
We have been so blessed to 
partner with the wonderful 
people of Hoffman Media. 

Their desire to help us 
achieve sustained growth 
and brand awareness is 
unparalleled.” 

Warmest regards, 
Leah Ann Messer 


MARYANN KASPER 
Arlington, Virginia 
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A s almost everyone who has visited there will tell 
/ % you, England is a country full of extraordinarily 
r — % polite people. Only the English themselves 
attempt to deny it or explain away the phe- 
nomenon, citing the humbling effect of World War II 
or the beastly English weather (“Any kind of sun makes 
us grateful”) as possible reasons for the surface politesse 
observed. But an Englishman attempting to deny his own 
country’s courtesy only serves to reinforce the impression. 

One May, when a group of us journeyed to England 
for a walking tour through Wiltshire, Oxfordshire, and 
Berkshire counties, any number of English men and 
women had a chance to turn their reputation for civility 
on its ear. None did. 

I was aware, of course, that we were traveling in 
postcard England— full of brilliant meadows, clouds that 
looked as though John Constable had painted them, and 
quaint village gardens cascading in soft fizzes of alyssum 
and violets down stone walls. This was the England 
that floats upon the surface, as swans float upon the 
river at Streatley-on-Thames. It stood to reason that the 
landscape would gentle the men and women who lived 
here. And gentle without exception they were. 

Even in London, strangers helped us with their 
pay phones, fishing in their pockets for the necessary 
ten pence when we didn’t have change. Once, when we 


were stranded with a great deal of heavy luggage at a 
train station, a fellow passenger who had heard us 
discussing our plight offered us a ride to our destination. 
Cabdrivers, even after they had been paid their fares, 
seemed extremely anxious that we not miss various 
London monuments that were personally dear to them. 
And although I had no desire to be cynical, I wondered 
whether this sort of largesse could be attributed to the 
fact that we did not exactly look like panhandlers and that 
the inns in which we stayed had been well researched. 

Certain things, however, cannot be researched in 
advance— such as calamities. A small one occurred on 
the first day of our walking tour when, despite a new pair 
of hiking shoes and, I thought, a serviceable pair of feet 
with which to go the distance, I had not gotten 7 miles 
along the Ridgeway National Trail, in Oxfordshire, when 
I turned my foot under itself and heard something small 
but significant snap. That evening, my ankle was nearly 
the size of a grapefruit. For all intents and purposes, I had 
only one good leg. 

It was then that the silvery English decorum proved 
to cover a gold substratum. The driver of the van that 
hauled us to different walking points each day was a 
pretty, wiry woman named Anne Harley, from the nearby 
town of Marlborough. She took one look at my ankle 
and took charge. “We’ll just drop the others off on the 
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trail and keep going to the hospital,” she announced the 
next morning. I was extremely grateful, but assumed she 
would simply take me there and wave cheerio. 

Not at all. Pulling into a small hospital (which must 
go unnamed, because in the process of helping me, it 
broke so many rules firmly established by Parliament), 
Anne braked to a stop, jumped out of the van, and 
returned moments later with a wheelchair. “In you go,” she 
commanded. At this point, my ankle looked like a badly 
abused football— certainly sprained and possibly broken. 

“Well, well, well, not to worry,” said the head nurse, 
a brisk and cheerful middle-aged woman with black 
spectacles she continually pushed back onto the bridge 
of her nose. She took down some personal information 
and informed me that she, too, was a Pisces and, dear me, 
wasn’t that a difficult sign to have? 

“Just have a seat on that table 
over there, luv, and mind you, stop 
trying to be so spry, or you’ll break 
your other ankle as well,” she said. 

“The doctor ought to be here shortly.” 

Then she added, before snapping the 
curtain closed, “If he’s not up to his 
you-know-what in National Health 
forms over at Physio.” 

I wasn’t sure what “Physio” was, 
but I thought that the National Health 
Service was only free of charge if you 
were English, which, I felt obligated 
to tell the nurse, calling through the closed curtain, 
I was not. Poking her head back into the cubicle, she 
said, “Ah, well, we can’t worry about a thing like that, 
can we?” She shoved her glasses back on her nose again 
and disappeared down the hall. (A word about the 
halls in at least this National Health Service hospital: 
England may be a country of socialized medicine, but 
the immaculate white-enamel finish of the floors had a 
privately endowed look.) 

“Well, well, what have we here?” exhaled the doctor, 
a tall, lanky James Herriot-style physician in his late 40s 
who came rushing into my cubicle and took my offending 
ankle gently in his hands. 

After looking at my X-rays, he said, “Ah, how lucky 
you are! How very lucky! Just a ligament detached from 
the bone, which we’ll do up in a little plaster bandage. 
Eor somebody your age, it will heal in no time at all.” He 
winked, broke open a roll of gauze, and dexterously 
wrapped the ankle. 

“Now, sister,” he instructed the head nurse, “you get 
her straightaway to Physio for a little practice on some 
crutches.” “How do I pay for them?” I inquired. His 
eyebrows arched in amusement. “Pay? Oh, no, that would 
be too much paperwork. We haven’t got the staff to put 
through the transaction. You just keep them after you’re 


done, or hand them back at Customs. But don’t, for any 
reason, tell Customs where you got them. We’d be in an 
awful mess here if you did.” 

Clapping his hands together, the doctor waved 
goodbye and entered another cubicle occupied by a small, 
pouting boy in a blue school blazer. “So,” he exclaimed, 
“we have another casualty from the playing fields of 
England, do we?” Pulling the white curtain behind him, 
he disappeared. 

I was then pushed across the gravel courtyard to the 
physical-therapy section of the hospital by Anne, who 
kept up a winning conversation about the various times 
she herself had visited this hospital to have babies and 
which doctors were part of the founding staff. 

“Now honestly,” clucked one of the young nurses 
who came to help me out of the wheel- 
chair, “those doctors don’t know what 
they’re doing. Did he tell you about 
getting a bag of frozen peas to put on 
your ankle at night? No? I didn’t think 
so!” She seemed secretly glad that 
he had not. 

“All right now,” instructed another 
young nurse, leading me toward a set 
of portable wooden steps in a room 
full of mostly elderly patients. “Just 
remember, when walking up stairs, 
put the good leg first and then pull 
the other up behind.” 

The entire hospital visit took about two hours, 
and nothing was taken from me except apprehension. 
Undoubtedly, it was against National Health Service 
policy. But I was given the feeling that if I didn’t mention 
money, they wouldn’t either, and we would all relieve 
ourselves of being complicated in this way. 

I did, for a moment, get a glimpse of another England 
beneath the postcard scenery— of men and women 
struggling with walkers to traverse a single foot of 
linoleum, flanked by nurses who walked a path between 
sympathy and matter-of-factness as slippered feet 
struggled to move an inch. Yet, even here, there was not 
crankiness but patience. I am no expert on the English 
personality, but forbearance seemed as plentiful as tea. 

Eorbearance, one of the quieter virtues, implies a 
certain willingness to be generous when empty-hearted, 
kind when life has been the reverse. Nowhere was it dem- 
onstrated more clearly than in a memorial water spigot 
a grieving set of parents had placed along the Ridgeway 
Trail for the benefit of thirsty walkers. 

“This tap,” read a small plaque above the stone 
trough, “is placed here in memory of Peter Wren, age 
14. He loved the countryside.” The words, succinct and 
sorrowful, fell quietly, like drops of water from the spigot, 
upon a traveler’s heart. 


“I did, for a moment, get a 
glimpse of another England 
beneath the postcard scenery— 
of men and women struggling 
with walkers to traverse a 
single foot of linoleum, flanked 
by nurses who walked a 
path between sympathy and 
matter-offactness ... .” 
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FEEL of FALL 


As autumn eases in and gradually gilds the 
landscape, bring the appeal of this beloved 
season indoors with treasures chosen to 
reflect the coun tryside’s burn ished palette. 

PHOTOGRAPHY JIM BATHIE SlYLING YUKIE MCLEAN 


Above: Exemplify a thirst for exploration with an 
antique-replica globe from AM-Living and magnifying 
glasses from Park Hill Collection. Rustico’s handmade 
journals are stitched to last, with sheaves of rough-cut 
paper enveloped in exquisite bindings. Left: Foreign Affair 
International offers one-of-a-kind architectural 
prints and fine art. 




Nesting seems a natural incli- 
nation when daylight hours 
dwindle— prompting a multitude 
of home-decor projects in anticipa- 
tion of cozy fireside evenings ahead. 
Clockwise, from above: Although 
wispy sheers fittingly dress windows 
for summer, hanging valances such 
as this Peacock Park Embroidered 
Medallion Panel extends the look 
into cooler months. Monahan 
Botanicals— chalky water-based 
paints by Caromal Colours— yield 
creamy matte coverage in classic 
tints reminiscent of the gardens of 
Europe. Feature lovely finds in an 
alabaster bowl from Abbott, placed 
here beside a luxurious, individually 
poured Capri Blue candle. 
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FAVORITE THINGS 




Bottom left: Parisian artist 
Bruno Lamy designed this Provenqal- 
inspired tea towel exclusively for 
Couleur Nature. Epicurean treats 
certain to tempt discriminating palates 
include (left to right): sweets from 
Bequet Confections, Virginia peanuts 
roasted on-site at The Peanut Shop 
of Williamsburg, La Maison Maille’s 
gourmet mustards, and an inventive 
selection of salts from Beautiful Briny 
Sea. Top left: Watercolor illustrations 
from Christophe Pourny’s manual on 
restoring, transforming, and preserving 
furniture adorn note cards ideal for 
displaying in Abbott’s ornate Victorian 
frames. Above: Simplicity reigns in 
this sleek hotel-silver coffee service from 
Corbell Silver. 





Above and opposite, bottom right: Exuberant 
in color yet relaxed in style, our celebration gleams 
with tableware that complements the bounty of 
fruit and flowers. Kim Seybert’s versatile beaded 
place mats and herringbone-edged napkins 
shimmer against the rich wood— their gold accents 
equally appropriate for casual fall occasions 
and more formal holiday events soon to follow. 
Place settings showcase Spode Glen Lodge Pheasant 
plates, Intrada Italy Salute stemware, and Oneida 
Nottingham flatware. 

Right: Infusing a modern aesthetic with 
Old-World opulence, British designer Jo Sampson 
conceived the Elysian collection for Waterford. 
Deep-purple thread on brocade-embroidered 
serviettes, also from Kim Seybert, highlights the 
crystal’s stunning amethyst hue. 
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Above: Keep easygoing accessories 
from The Royal Standard at the 
ready so that opportunities to get 
away for the weekend can be seized 
at a moment’s notiee. Faux leather 
trims this lightweight Parker Nylon 
Duffle, while rustic motifs enhance 
the go-with-anything Lauren Scarf 


Above left: Jewelry created 
by Spartina 449 (based on 
Hilton Head Island, South 
Carolina) mirrors the timeless 
allure of the Lowcountry with 
gleaming gemstones, polished 
chains, and heirloom fash- 
ioning. Our vanity sparkles 
with (left to right): the bold 
Sunflower Necklace, a delicate 
Beaded Magnolia Necklace, 
and demure Vintage Bauble 
Drop Earrings. 

Right: If there is a message 
in these frosted bottles from 
TJ Glassware, Inc., it must be 
a gracious style statement. 

A slim vase from the same 
maker coordinates with the 
shapely trio. 
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Start a new tradition with designer Karen Didion 

• Vast selection of intricately detailed, handmade 
figurines with glass inset eyes 

• High quality fabrics and trims 

• Great gifts for yourself, friends and family 




To see the complete Karen Didion collection 
and to find a retailer near you visit our website. 

www.karendidion.com • 888-922-0450 








—Faith Baldwin 


Nowhere are comfortable surroundings more appreciated than in 
the boudoir. Above right: Covers from Amity Home drape the bed in 
softness. A ruched Rachel duvet and European shams in Steel Blue are 
balanced by the feminine embellishment of Petite Ruffle sheets. Adding 
a bit of drama is the Josiane Quilt— a melange of flora and fauna. 

A Connor Pillow in Charcoal lends the final detail. 

Left, top to bottom: Greenleaf’s scented sachets imbue linens with 
the calming essence of lavender. Presenting a bouquet of tantalizing 
fragrances are (clockwise, from top left): Thymes Mirabelle Plum 
bubble bath, candles from Greenleafin Vintage Violet and Cashmere Kiss, 
and Culti Stile room spray in Aria and Granimelo. The Surf Soap Set 
rests atop a basket of Christy Supreme Hygro Towels. 



From the Publishers of Victoria 



DECORATING 


is a photographic showcase 
of the region’s most beautiful 
spaces filled with tips and hints 
from both design experts and 
savvy home owners. 





Hoffman Media Store 
= I RO. Box 6302 •Harlan JA 51593 


Q 


800 - 361-8059 

HOFFMANMEDIASTORE.COM/DECORATING 


Allow 2-4 weeks for delivery. *U.S. only. Free shipping applies to orders from the 
48 contiguous states. Alaska, Hawaii, and orders in Canada add $10 shipping and 
handling. All others add $20. 




TOURING 


This page, clockwise from top left: 
The village’s rustic settingfosters 
a sense of tranquility and old- 
fashioned values. As summer days 
fade to dusk, families bring blankets 
and folding chairs to Leiper’s Fork’s 
Lawnchair Theatre for evenings of 
movies or musical entertainment. The 
venue is just behind Leiper’s Creek 
Gallery, where the work of nationally 
acclaimed artists is represented in 
an eclectic collection. 






TOURING 






Forged by Native Americans centuries ago, the well-worn 
PATH KNOWN AS THE NaTCHEZ TrACE STRETCHES 440 MILES, 
FROM Mississippi to Tennessee, and encompasses some of the 
most picturesque scenery in America. An entrancing stop 
along the trail is the community of Leiper’s Fork- 
just A SHORT DRIVE FROM NaSHVILLE. 


TEXT KAREN CALLAWAY PHOTOGRAPHY MARCY BLACK SIMPSON 
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At Shelter + Roost, a peaceful 
country retreat, mornings begin 
with cheeTful birdsong, invigorating 
breezes, and the promise of a day 
well spent. Each idyllic property 
in this colleetion of six provides 
a respite from the busyness of 
everyday life. This page and 
opposite: In the enehanting cottage 
christened Brigadoon, the bucolic 
surroundings take on a decidedly 
British ambience. Located just 
minutes from area restaurants 
and shops, the post-Civil War-era 
house has retained its erstwhile 
character while offering a host of 
modern amenities. 
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This page: A brick walkway leads 
from the village’s Main Street to a 
meticulously restored circa-1860 
cottage— home to The Copper Fox 
gallery. Creations by forty-plus arti- 
sans grace the interiors, where large 
mndows draw in sunlight, illuminating 
the hand-wrought wares that fill each 
airy room. Unique jewelry, copper 
serving pieces, and hand-thrown 
pottery are interspersed with carved 
boxes, woven textiles, and bespoke 
clothing. Visitors are encouraged to 
touch each item and take time to truly 
appreciate its craftsmanship. 






This page: The former location 
ofLeiper’s Fork’s general store now 
welcomes customers as SereniteMaison, 
an antiques and mercantile shop. 

The unpretentious facade belies the 
irresistible assortment of treasures 
artfully displayed inside. Owner 
Alexandra Cirimelli, once the buyer 
for a high-end interior-design firm 
in San Franeisco, is constantly 
searching for new finds. Although 
European pieees form the foundation 
of the inventory, Alexandra’s penehant 
for beautiful things is also evident in 
the one-of-a-kind curios that delight 
her clientele. 





Top left and top and center 
right: A weathered wooden structure 
with a rusted tin roof may seem an 
unlikely place to find sophisticated 
artwork and merchandise, but the 
David Arms Gallery (referred to as 
The Bam) is just such a milieu. The 
event-planner-turned-artist has 
filled the space with nature-inspired 
paintings, giclees, note cards, book- 
marks, and more. Bottom left and 
bottom center: A passion for history 
and rare books resulted in the 
founding ofYeoman’s in the Fork— 
a bibliophile’s paradise stocked with 
an enviable array of old volumes. 





THE LOST LORDS SERIES 



He’s a doctor in search of a wife. 

She’s shockingly beautiful, 
with a perilous secret. 

Together, their union could 
bring shattering danger.,. 


son’t Miss the new book 
in Mary Jo Putney’s highly 
acclaimed Lost Lords series! 

“A must for 
Regency fans.” 

— Publishers Weekly, 

Starred Review on No Longer A Qcntleman 

“Another memorable masterpiece 
from one of the genre’s best. 
Gorgeously done.’’ 

— Library Journal, 

Starred Review on Not Quite a Wife 
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COOKING AND ENTERTAINING 



In September, when Iji^ weather turns gloriously crisp aTwkQpc 
' and friends ^me to call, serve a hearty rnenu of traditional 
• -r Kdrvest recipes popular in the United Kingddm. 

L- , 

» ^ ' PHOTOGRAPHY MARCY BLACK SIMPSON 

_ V ' REyipE DEVELOPMENT AND FOOD STYLING LOREN WOOD 
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A banquette arranged with 
plump cushions invites guests to 
settle in for a delicious meal. With the 
table nestled near an open window 
overlooking a canopy of leaves, this 
cozy corner evokes the allure of a 
leisurely autumnal afternoon in the 






J resented with the effortless 

grace characteristic of 

^ European hospitality, our fete 
offers a welcoming environment perfect 
for dining and conversation. Top left and 
opposite: An assortment of transferware 
lends relaxed charm, and the blue-and-white 
poreelain plates display each recipe to its best 
effect. Loosely bundled bouquets, bowls of 
fresh fruit, and a selection of artisanal cheeses 
impart vibrant color. 

Below left: Developed in the early 1800s, 
when few homeowners had ovens, basic Irish 
soda breads were prepared over smoldering 
coals in lidded cast-iron pots. Leavening 
with baking soda instead of yeast made the 
buttermilk-infused dough less perishable 
and more economical. A crunchy crust of 
seeds and oats adds pleasing contrast to our 
smooth Parmesan-and-Pepper loaf. Below 
right: Tantalizing layers draw the eye— and 
the nose— to savory Honey-and-Herb-Roasted 
Onions, served with a garnish of thyme. 
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COOKING AND ENTERTAINING 






Clockwise, from bottom left: A sprinkling of 
piquant kalamata and Castelvetrano olives accents 
Roasted Fingerling Potatoes— cooked until tender in 
a seasoned glaze of olive oil. Sauteing the fish before 
bringing the entree to a succulent finish in the oven 
is a secret of the success of our Baked Whole Trout, 
stuffed with a mixture of lemons, garlic, shallots, and 
rosemary. An earthy yet elegant accompaniment, 
Pan-Seared Mustard Greens delivers a captivating 
medley of tastes and textures with its caramelized 
onions and an aromatic broth that includes red-wine 
vinegar, honey, and whole-grain mustard. 

Opposite: Full-bodied ale enhances the batter 
of this classic Stout Cake. Cloudlike ripples of 
toasted meringue balance the dessert’s robust 
chocolate flavor, while drizzles of whiskey caramel 
echo its depth. 


See Reeipe Index, page 85, for recipe information. 
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—William Edmondstoune Aytoun 





Mountains & Moors 


Perched high above the city of Edinburgh, like an immense 
eagle’s aerie, Arthur’s Seat— the tallest peak of the mountains 

THAT FORM HOLYROOD PaRK— OFFERS PANORAMIC VIEWS OF THIS 
HISTORIC AREA. MuCH LIKE THE LEGEND OF KiNG ARTHUR, 

Scotland is filled with tradition and wonder. 


TEXT KAREN CALLAWAY PHOTOGRAPHY KATE SEARS 
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The man-made hill known as 
The Mound rises in the center of 
Edinburgh, high above Scotland’s 
capital city. With its Florentine- 
style dome crowned with the statue 
Fame, by sculptor John'Rhind, ’ ' 
the Bank of Scotland’s head office 
presents a distinctive feature 
amidst the skyline. 
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Top left: Formerly the site of 
newspaper offiees, the five-star 
Scotsman Hotel pairs paneled walls 
and turrets from the past with a host 
of modern-day amenities. Top right: 
In the shadow of Edinburgh Castle, 
Princes Street Gardens provides a 
lush botanical retreat within the 
city’s center. Center left: A former 
cotton mill on the River Teith houses 
the Deanston Distillery, acelaimed 
for its single-malt Scotch. 
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S eptember winds blow across the Scottish 
moors, stirring spent tufts of cotton grass and 
a purple haze of heather in its second bloom- 
ing. In the ageless glens that glaciers chiseled 
aeons ago, golden oaks, scarlet-berried rowans, and 
silver-barked birches transform the countryside into 
a pageantry of color. 

The fall season holds sway in the capital city of 
Edinburgh. At Princes Street Gardens, a public park 
in the center of town, trees adorned with shawls 
of colorful leaves encircle monuments to revered 
Scotsmen, such as author Sir Walter Scott and the poet 
Allan Ramsay. Nearby, at the Royal Botanic Garden 
Edinburgh, the brilliant reds and golds of Fothergilla 
and witch hazel breathe life into the urban cityscape. 





Below: The iconic clock in the tower of 
The Balmoral Hotel traditionally is set three 
minutes ahead to ensure rail passengers make their 
trains on time. Known as the North British Hotel 
(or simply “the N.B.”) until the 1980s, The Balmoral 
reflects a mix of Victorian and Scottish baronial- 
style architecture. Author J.K. Rowling penned the 
final pages of her Harry Potter book series here. 















Above and top right: The tumbling 
waters of the Braid Burn meander 
through the Hermitage of Braid, a 149- 
acre nature reserve tucked between the 
Braid Hills and Blackford Hill, near 
the southwestern edge of Edinburgh. 
Tom Lewis— owner, manager, and 
head chef at Monachyle Mhor Hotel, 
northwest of the city— creates dishes 
from ingredients foraged from the 
land here. Inset photo and bottom, left 
and right: Inspired by their shared 
passion for the Perthshire countryside, 
Donald and Julie Riddell founded 
Highland Safaris in 1992. The couple 
leads like-minded adventurers on rural 
treks via Range Rovers or on foot. 




Edinburgh is divided into two distinct sec- 
tions. Old Town, which dates to medieval times, is 
a rambling maze of cobblestone streets and nar- 
row alleys. Its main thoroughfare, called the Royal 
Mile, stretches downhill from Edinburgh Castle to 
Holyrood Palace— the residence of Scottish royalty 
since the sixteenth century. A melange of shops, pubs, 
and museums is interspersed among the antiquated 
structures. In contrast. New Town is laid out in an 
orderly grid marked by broad streets and wide-open 
green spaces. The neoclassical and Georgian archi- 
tecture of the buildings confirm that this quarter was 
developed in the eighteenth and nineteenth centuries. 

Venturing north from Edinburgh toward the 
Scottish Highlands, the landscape takes on a different 
topography. Smooth hills give way to jutting ridges 
and jagged peaks, with sweeping moors and pictur- 
esque lochs providing striking contrast. Perhaps the 






Opposite top: The beautiful city 
of Inverness nestles in the Great Glen, 
where the River Ness flows into the 
Moray Firth. Opposite bottom, 
left to right: Built by the ancestors of 
the Earls of Mansfield— the family 
who now dwell in Scone Palace— 
Murrayshall House Hotel & Golf 
Courses is sited on an idyllic estate 
near Seone. Clockwise, from top left: 
Just a mile from the Inverness eity 
center, Kingsmill Hotel, a gracious 
eighteenth-century residence, welcomes 
guests. Renowned Scottish clothing 
company The House ofBruar stocks 
traditional tweeds. The ruins of 
Urquhart Castle overlook Loch Ness, 
where Jacobite Cruises offers scenie 
boat tours. 






Clockmse,jr(ym top left: Customers 
of Balgove Larder, a farm shop on 
the outskirts of St Andrews in Fife, 
are encouraged to take a basket 
upon entering to stock up on prime 
Scottish beef and other products. The 
cafe is noted for its locally sourced 
victuals. A model ship displayed in 
a window reflects the town’s coastal 
locale. Built in 1158, St Andrews 
Cathedral was the largest church ever 
erected in Scotland. The twin-spired 
ruins are an oft-photographed land- 
mark, while its museum contains a 
collection of medieval relics. Opposite: 
Sailboats are moored along the 
seawall of St Andrews Harbour— 
a protective haven from the swirling 
waters of the North Sea. 












EXPLORE MORE OF 
SCOTLAND AT 
VICTORIAMAG.COM 



most notable of these lakes is Loch Ness— famous 
for its legendary water creature. From this point, the 
River Ness flows into the Moray Firth, providing the 
city of Inverness with a breathtaking vantage point. 
The area is rich in history: The ruins of Urquhart 
Castle, a fortress dating to the thirteenth century, 
overlook Loch Ness. Macbeth, the former King of 
Scotland made immortal in William Shakespeare’s 
play, had a castle here, as well. 

To the northeast of Edinburgh, the town of 
St Andrews has graced the shoreline for centuries. 
Named for Andrew the Apostle, the church has always 
played an important role here, and the ruins of the 
largest house of worship ever built in Scotland stand 
as testament. The area also lays claim as the birthplace 
of golf. Old Course at St Andrews is still considered 
the standard by which all other courses are measured. 

From the Highlands to the coast and every 
enchanting mile in between, Scotland beckons trav- 
elers to journey through its unforgettable scenery to 
witness the splendor of autumn in this storied land. 




FLORALS 


Although the blossoms ofsprvig and summer hold their place in 
sentiment, autumns rich harvest of beauty is not to be overlooked. 
Earth’s gracious bounty— capmred at the pinnacle of its radiant 
glory (zkc/ shaped into artful aWangements—sets hearts ablaze. 
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Opposite: Vegetables become 
still life in our classic grouping. 
Sweeping left to right, the eye moves 
from frilly ruffles offlowering kale to 
gently scalloped rosettes of ornamental 
cabbage. Artichokes echo the subdued 
palette of sage and plum, while a 
handful of dahlias and calla lilies 
lends drama to the composition. This 
page: A single hue unifies each simple 
bouquet in this petite pair. 



This page, clockwise from bottom left: Drawing 
attention disproportionate to its size, a posy of vivid 
purple stems adds a regal toueh to a quiet corner. 
Foragingfor foliage at the peak of fall color yields 
brilliant displays that require little embellishment. 
Showy chrysanthemums provide a strikingfocal 
point here— the slender white petals complemented by 
delicate sprigs of berries. 

Opposite: Adorn a cozy library nook with natural 
treasures. Resting atop an array of favorite books, 
an alabaster pumpkin, a eollection of smooth 
stones, and a single quill make a eharming trio. 

A dried hydrangea slipped into a brass julep cup 
offers understated elegance. The centerpiece of the 
vignette is a mercury-glass vase brimming with 
olive branches, roses, wax flowers, and feathers. ^ 












SCONE PALACE 


The village of Scone plays a prominent role in Scottish kittory, and at the very heart 
of the story is a beautifal manor— rising majestically above the River Tay. 

PHOTOGRAPHY KATE SEARS 



C rimson-hued Virginia creeper vines cascade down 
the massive gray stone walls of Scone Palace— a 
spectacular edifice that has endured for nine cen- 
turies, hearing witness to the intriguing narrative 
of Scotland’s regal past. The castle was the coronation site for 
generations of kings, including the renowned Robert the Bruce 
and Charles II, the last monarch to he crowned there. William 
Shakespeare found the royal residence worthy of mention in 
his play Macbeth, and the legendary Stone of Scone (also 
known as the Stone of Destiny) once stood upon these grounds 
before it mysteriously disappeared in 1296. 

In 1803, a renovation and expansion of the original 
twelfth-century structure added Georgian touches to the classic 
Gothic architecture. Today, Scone Palace serves as home to the 
8th Earl of Mansfield and his family while also welcoming 
visitors to glimpse the greatness within. 

Years of collecting have created a veritable museum of 
treasures. Among the many fascinating items on display 
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Opposite bottom: A replica 
of the Scottish Crown Jewels— 
known as the Honours of 
Scotland— is displayed at 
Scone Palace. This page: 
Silk-broeade fabric covers the 
walls of the Regency-inspired 
Drawing Room, where the 
influence of the 2nd Earl of 
Mansfield, a diplomat td the 
court of Versailles, is reflected 
in the opulent furnishings. 
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are Marie Antoinette’s writing desk, gifted to the 
2nd Earl of Mansfield as a token of their friend- 
ship, and embroidered bed hangings stitched by 
Mary, Queen of Scots, during her imprisonment in 
Loch Leven Castle. There is also a prized collection 
of vernis Martin vases and ornaments, and in the 
State Dining Room, a table and chairs that were 
designed and crafted by local village cabinetmakers 
for Queen Victoria’s royal visit in 1852. 

The grounds are a splendor to behold, as well. 
A tiny Gothic chapel, surrounded by stately cedar 
of Lebanon trees, rises atop Moot Hill— the ancient 
crowning place of Scottish kings. In lieu of formal 
gardens, the surrounding woodlands and avenues 
of flowering trees are equally breathtaking in their 
natural beauty. 

Revered for its historic significance and 
present-day character. Scone Palace remains a 
timeless presence in the Perthshire countryside, 
drawing visitors to experience the magnificence 
for themselves. 



Top left: A royal-blm-and-gold monogrammed 
carpet lends a regal touch to the Drawing Room. 
Below center: Gothic style reigns in the Library. 
Opposite: The Dining Room played host to 
Queen Victoria and Prince Albert in 1842. The 
doors, side tables, cabinets, and Chippendale-style 
chairs were constructed of oak grown on the estate. 


















Vivid depictions of flora 
and fauna take shape in 
luxury-needlepoint designs 
from Elizabeth Bradley. 
Stitches of the softest 
English-spun wool- 
available in a sophisticated 
pcdette of more than 
350 coordinating colors— 
preserve an artistic lineage 
while fashioning keepsakes 
of lasting beauty. 

I'EX'l' MELISSA LESTER 
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Embroidery once served as a 
means of instructing young women 
in the domestic arts, renowned 
designer Elizabeth Bradley points 
out. But beyond its practical 
applications, the elegant hand- 
craft afforded Victorian ladies a 
leisure activity that fostered personal 
expression and encouraged social 
engagement— opportunities today’s 
enthusiasts still enjoy. 







—Elizabeth Bradley 


"▼ ^ hile browsing a well-known 

% /% / London market, needlework 
%/ »/ collector Elizabeth Bradley 
* » became enchanted with Berlin 

wool work, a style of embroidery that origi- 
nated in Germany dnring the early nineteenth 
century. Her initial impression was that 
the intricate patterns resembled brilliant 
mosaics— black grids printed on cream paper 
and hand-tinted to reveal romantic Victorian 
images, from lush bouquets to reproduction 
paintings. Executed on open canvases with 
brightly dyed wool, the resulting pieces were 
used to decorate myriad furnishings, such as 
floor coverings and footstools. 

The historic cross-stitch diagrams ulti- 
mately charted a new course for Elizabeth, 
who had operated an antiques shop out of her 
home in Beaumaris, Wales, before deciding 
to specialize in the decorative art. In the 
1980s— nearly 150 years after Berlin work 
first captivated embroiderers in the United 
Kingdom— the pastime experienced a revival. 
Realizing its popularity, the entrepreneur 
established Elizabeth Bradley Designs, Inc., 
and began developing tapestry kits. Classic 
motifs and premium wool are hallmarks of 
these heirlooms in the making. 

The brand she built three decades ago con- 
tinues to thrive, with offices in Oxford, England, 
and Raleigh, North Carolina. Complementing 
a vast library of kits, a line of hnished needle- 
point cushions debuted in autumn 2014 
under the label Elizabeth Bradley Home. 
Each hnely crafted accessory represents more 
than one hundred hours of labor. 

“Embroidery allows us to craft treasures 
that may endure for centuries,” Elizabeth 
explains. “In our busy age, it offers windows of 
time that are peaceful and creative.” Fulhlling 
her mission, the company’s wares connect 
today’s enthusiasts with the noble heritage 
of stitchery. 
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Opposite, top and bottom left: 
Each kitfi'om Elizabeth Bradley 
includes a screen-printed European 
canvas, lengths of 4-ply tapestry 
wool, and detailed instructions. 
This page: Many of the company’s 
beloved botanical themes are available 
on meticulously finished pillows. 
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Treasure Hunting 

in DALLAS 


Imagine the thrill of the hunt in a store 

FILLED TO THE RAFTERS WITH A POTPOURRI OF ANTIQUES 
AND ONE-OF-A-KIND FINDS. PaTRONS BRING THEIR 
WISH LISTS TO Texas and search to their hearts’ 

CONTENT AT THIS FAMILY-OWNED EMPORIUM. 

This page: The kitchen area of Dallas’s Uncommon Market brims 
with sundries— from copper pots to wine barrels. Old trunks, rare 
china, and scores of vintage books are displayed throughout the aisles. 
Opposite: Illuminated by an array of chandeliers, this sweeping view 
shows a sampling of the store’s diverse inventory. 
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A nyone who has browsed the crowded wares 
/ % of an antiques store knows the thrill of dis- 
r — % covering a hidden gem or two. But for those 
who have perused the 33,000 square feet of 
merchandise at Uncommon Market, in Dallas’s Design 
District West, that joy is magnified exponentially. 
Lighting fixtures and artwork hang from sky-high 
ceilings, while wide aisles allow customers to search 
every nook and cranny for just the right piece. 

Although one of the largest dealers in the Dallas 
area, the store began humbly in 1971, with Don and 
Ward Mayborn selling antiques from the lower floor 
of an old house in Uptown Dallas. The brothers alter- 
nated taking buying trips to England to stock the shop 
with British collectibles, including a vast assortment 
of signage. Over the years, these searches expanded 
to France, Holland, Belgium, and even Asia. 

Sadly, Ward passed away in 2012, but Don 
carries on with the aid of family and friends. Don’s 
daughter, Katie Mayborn Fuerst, helps out, as does 
Ward’s widow, Nancey, assisted by six other longtime 
employees. Each year, Don travels to Belgium, where 
he has established a wonderful network of sellers who. 

Opposite: A painted wine-barrel end and a 
foundry mould on the wall are interspersed with 
fine art. The red galvanized bucket bears a Victorian 
transfer. Above, left and right: Staged as a general store, 
this section contains a variety of goods reminiscent of 
bygone days. Right and far right: Asian textiles and 
cedarwood boxes invite closer inspection. 
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in turn, introduce him to other vendors, ensuring 
a constant flow of new and eclectic inventory. “We 
also get regular inquiries from people looking to sell 
antiques— think estate sales— and we get the first 
call from demolition companies who want to salvage 
great pieces from homes or businesses being razed,” 
explains Katie. “We have acquired some amazing 
items with a rich Dallas history.” 

Tall hutches and wardrobes stand alongside 
gleaming buffets and display cases. Fireplace mantels 
keep company with grape hods and wooden doors. Old 
carnival memorabilia can be found in the warehouse, 
and fragile documents and other printed matter are 
kept in pristine condition. Although many of the 
objects are certainly of museum quality. Uncommon 
Market is a relaxed and inviting milieu for anyone 
interested in poring over treasures from the past. 

“While we happily tell callers whether we have 
the specific item they are looking for, we encourage 
them to come in and take time to see what we have,” 
explains Katie. “Sometimes you don’t know what you 
need— or want— until you see it.” 

This page, bottom and center right: An embroi- 
dered fire screen and vintage military patches offer 
testament to the shop’s gallimaufiry of merchandise. 
Opposite: The library holds collections of ephemera, 
including leather-bound books, legal documents, 
and French correspondence. 
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MPRESSIONS 


A Toronto-based architect discovered her design skills 
eoctend beyond blueprints when she began creating intricately 
detailed sculptures from simple ceramic clay. 


PHOTOGRAPHY STEPHANIE WELBOURNE 
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^ hen her life took an unexpected turn, 
% /% / famed Canadian architect Eva Gordon 
%/ %/ channeled her aesthetic talents into a 

T T whole different realm that has led her 
down an exciting career path and sparked a new- 
found passion. Eva studied engineering in college 
before switching to architecture, and that demanding 
curriculum was made even more challenging hy the 
fact she was raising three children at the time. She 
specialized in high-end residential architecture, along 
with a number of special projects that have included 
retirement homes and, interestingly, jails. 

About ten years ago, after Eva was injured in a 
car accident, the physical demands of conducting 
building inspections became too difficult. Turning to 
art to fill her time, she took a ceramics course, fell in 
love with the medium, and began sculpting fruit. 

Opposite: Artist Eva Gordon expertly applies 
paint to one of her sculptures to echo the subtle 
shading found in nature. It takes numerous layers to 
achieve her trademark bright hues. This page: With 
a steady hand and an eye for detail, Eva ensures 
that even the tiniest elements, such as ladybugs and 
pomegranate seeds, are virtually indistinguishable 
from the real things. 
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“EVERT PIECE IS ORIGINAL 
AND ONE OF A KIND, 
DESIGNED BY ME AND TAKEN 
FROM NATURE.” 

— Eva Gordon 

vegetable, and flower pieces for which she has become 
known. At an art-gallery show, her work cansed 
an immediate stir; one offering brought $3,600 at 
a children’s-hospital auction. 

“I never intended for it to become a business,” 
Eva explains. But once her talents were revealed to 
the public, her reputation as an artist was off and 
running. She applies many of the same principles to 
her creative endeavors that she uses in architecture, 
such as putting a support behind a clay leaf on a plate, 
just as she would reinforce a building with a buttress. 

Opposite: Once Eva has crafted a plate, she sculpts 
and applies the three-dimensional components. When 
the sculpture is dry, she begins the painstaking task of 
painting. Each object is then cleaned and fired several 
times to complete the process. 











Eva finds that her preference for vibrant hues 
carries over as well. “When people enter a building I 
designed, they immediately know it’s mine because 
it’s bright— really bright,” she says. “It’s the same with 
my ceramic pieces.” The artist compares her palette 
to that of French Impressionist painter Paul Cezanne. 
And, in a style similar to Cezanne’s, she manages to 
capture the lifelike essence of her botanical subjects 
with stunning precision. 

Although she keeps her hand in architectural 
design to maintain certification, Eva’s ceramic busi- 
ness now occupies most of her time. “I get tremendous 
pleasure out of how much customers enjoy my work,” 
she says. “To me, it’s about the satisfaction of making 
people happy.” 

Opposite and right: With a faithful following 
around the world, Eva creates new pieces that use 
many of the same colors to give her collections 
continuity. Although several examples of her work 
are purely decorative, some of the plates and platters 
can be used as tableware. Above: A grouping of 
alabaster items is showcased in an artful display. 
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Warm Lodging 
in the Far North 

A gateway to Americas Last Frontier, 
Juneau, the capital city of Alaska, 
draws both adventure travelers and 
luxury seekers with a range of amenities 
to suit every preference. As it has for 
generations, the Jorgenson Ftouse extends 
an authentic Northern welcome to all 

PHOTOGRAPHY STEPHANIE WELBOURNE 

A ccessible only by boat or airplane, Juneau, 
/ % Alaska, bolds an undeniable mystique. Amidst 
r — % glistening beacbes and rocky shorelines, coastal 
-A. waters showcase maj estic vistas of humpback 
whales returning to the Inside Passage. Bald eagles, 
black bears, and mountain goats make their habitats in 
the surrounding cliffs— vast playgrounds for the area’s 
abundant wildlife. In the heart of this natural wonderland, 
Juneau’s historic dovratown reflects the settlement’s early 
days as a prospecting community. 

The Jorgenson House, tucked within a residential 
neighborhood, stands as a beacon of congeniality. Inn- 
keeper Renda Heimbigner grew up here in the bosom of 
extended family and visited daily the home of her maternal 
grandparents, George and Isabel Jorgenson. Their modest 
two-room dwelling, built in 1915, was expanded to 
include additional accommodations and a second story. 
The couple often entertained the friends of their hve 
children— inviting the young people for meals or dances 
and providing a safe harbor for any who needed lodging. 

For Renda’s mother, the property where she had 
been born and raised became a haven of memories over 
time. Eventually, Renda and her husband, David, also 
moved into the abode, with hopes of opening it one day 
as a bed-and-breakfast. After twelve years of renovations, 
the pair hnally realized that dream. 

With outdoor excursions and cultural opportunities 
mere steps from the premises, the exotic locale could 
have inspired a name for the retreat. But Renda insists, 
“The heritage for us, and the gift we have been given, is 
because of my family.” Honoring the Jorgenson legacy, 
the Heimbigners not only retained the name, but they 
leave the light on— a kindly gesture for sojourners who 
discover this Alaskan oasis. 



Innkeeper Renda Heimbigner says meeting people from all walks of life 
has been the greatest reward of opening her grandparents’ home in Juneau, 
Alaska, as a bed-and-breakfast. Among the first guests were the season-ten cast 
of Bravo’s Top Chef television series, including restaurateur EnwrilLagasse. 
From noted eelebrities to relatives of the Heimbigners’ neighbors, all experience 
gracious hospitality at the Jorgenson House. 












W hether you are adding an accessory, or furnishing an entire room. Magnolia 
Hall can help you find that “perfect something”. Keep in mind that this is 
not our complete line. Feel free to contact us at- 866-410-2755 and let us know 
how we can be of assistance. Or, visit our website at; www.magnoliahall.com 


r"* njoy the next six pages of the most romantic 
I J iimiture and accessories in the world! Since 1962 
Magnolia Hall has been searching for Victorian and 
French-inspired furniture reproductions for your home. 
Exotic woods are hand-crafted by skilled artisans. We also 
offer lamps, rugs, art, tapestries, mirrors, bedding, and 
more. As a free service, our design team is here to assist 
you with all your decorating questions. 


Vintage Vinyl f^looring 


FREE 

VO*' SHIPPING 



T hese vintage floor coverings are a refreshing alternative for decorative flooring! The only installation is to lay it 
down, and you’re done! Change your mind, and want to move it to another room.^ No problem! They feature 
wonderful vintage designs that are printed on durable, certified non-slip vinyl. You will notice unique distressing 
that gives the impression of antique flooring. It lays and does not curl on the edges or corners. You can use over any 
surface, even wooden floors with spaces between boards. Tliese versatile coverings may be used indoors as well as 
protected outdoor spaces. Use them in kitchens, bathrooms, hallways, entry areas, game rooms, basements, patios, 
decks, or any room that you would like some flooring accent. Excellent for any high traffic area where you need some 
decorative, durable flooring. It’s an easy way to add some character and romance to any room. Since this is a custom 
dc’sign, allow 5-7 weeks for delivery. (Shown below) Buck in Time Vinyl- Gold 


Group A 

Whimsical Vinyl Only 
20" X SO- $49.95 
38" X 56" $199.95 
52" X 76" $349.95 
70"x 102" $649.95 
95" X 139" $1349.95 



Whimsical (A) 



Grecian (B) 


Group B 
GrecianVinyl Only 
30"x30"$99.95 
40" X 40" $149.95 
50" X 50" $249.95 
60” X 60" $349.95 
70" X 70" $474.95 


Group C 

20" X 30" $49.95 
38" X 56" $199.95 
52" X 76" $349.95 
70" X 102" $649.95 
Runners (Baker St. only) 
36" X 90" $299.95 
36" X 115" $399.95 




French Flair (C) 
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Checkmate (C) 



Baker Street (C) 
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Back in Time (C) 



Aladdin (C) 


4 sa •'o'ov 



Boho (C) 



Phoenix (C) 



Cheshire (C) 


Group D 

20" X 30" $49.95 
38" X 56" $199.95 
52" X 76" $349.95 



Ocean (D) 



Daisies (D) 


Group E 

21" X 30" $49.95 
38" X 60" $199.95 
48" X 67" $349.95 
54" X 76" $369.95 
70"x 110" $699.95 
32" X 96" (black only) 
$299.95 



Checkerboard (E) 
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Living Room 


(^^a^ndia (^[alU (^^ini-Q^alalo^ 


Living Room 



sabella has been one of our most popular rooms. Breathtaking style and comfort! The 
cushions are made with an inner core of high-density foam surrounded by goose down 
ilend, which gives loft that recovers quickly. Select hardwood frame construction, with 
cherry, mahogany, maple, and oak woods on the tables. Finished with an antique walnut 
hand-rubbed satin finish with gold accents. 

FABiyC SAMPLES AVAILABIJ UPON REQUEST. 




\ 

4 . 




-M- . - 

Bedrooms (^a^ndid (BidU’s “'^m-^O.Ullof Bedrooms 



T}>e Gabrielle Bedroom Here is a rixrm that will comfort you with its 
elegant marhic accents and inserts, curved lines, and gorgeous carving detail, 
from tbe hall and claw feet, to the crown of the headboard. Craftsmen use 
birch sol ids with birch and cherry veneers, accented with tufted inlays on 
the headboard and ftmthoard. Designers chose the Vintage Pearl finish to 
create the most beautiful bednxrm ever made! Call for more details. 



Lighting 
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Lighting 



Side Arm Floor Lamp 
(23’’wx I3"dx63'‘h) 
$289.95 


D ownton Abbey Lighting, by River of Goods, has been exclusively 
designed and produced. Inspiration has been drawn from real-life 
designs and set decorations, all to capture the essence of the day. The 
period drama has been an overwhelming success and has been viewed by 
millions. Even though you may not run in the same social circles as the 
Earl and Countess of Grantham, you can bring a bit of Downton Abbey 
right into your romantic castle. So, enjoy the Downton Abbey Lighting 
Collection. 


Grantham Floor Lamp 
(I8’‘w \ I8“d X 66%) - 
$369.95 


Lighting 
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Lighting 






Base 


MADE IN THE 

USA 


Choose any shade and base combination on this page far $599.95 


D esigned for Magnolia Hall in the U.S.A. by a family-owned lamp shop with 25 years 
experience. Each custom frame is hand-covered with rich luxuriant fabrics, then 
finished with gorgeous hand dyed fringes, gimps, and trims. 

About Fabric Shades: At the start of the Victorian period most houses were lit by candies 
and oil lamps. By the end of the period gas lighting was common in urban homes and 
electricity was being introduced in many. As the novelty wore off and the short life span 
of the bulb was recognized, attention turned back to the shade and the fittings themselves. 
Our Silk Shades capture the nostalgia of that 

4 


FROM OUR TABLE 




CAROLYN ROBB: 

Cuisine Befitting Royalty 


Childhood aspirations of cooking 
for the tfueen of England launched 
an epicurean adventure that led 
Carolyn Robb from her mother’s cozy 
kitchen to the castles of her dreams. 


TEXT MELISSA LESTER 

PHOTOGRAPHY SIMON BROWN PHOTOGRAPHY 


VT 'Y' hile growing up in South Africa, Carolyn 
\\ /\\ / Robb began exploring the fundamentals 
\\/ \\/ of gastronomy as soon as she could grasp 
V V a wooden spoon. She learned to decipher 
recipes at a tender age, all the while envisioning serving 
Queen Elizabeth one day. 

When Carolyn received a culinary-school degree in 
Cordon Bleu Cookery, she entered the legendary gates of 
London’s Kensington Palace for a post with the Duke and 
Duchess of Gloucester. It was a daunting prospect for the 
21-year-old but an opportunity she savored. 

In summer 1989, after being interviewed by Princess 
Diana and making a trial meal for Their Royal Highnesses, 
Carolyn became chef to the Prince and Princess of 
Wales. At the time, the couple’s sons, WiUiam and Harry, 
were 7 and 4, respectively. During her thirteen-year 
tenure, Carolyn traveled extensively with the royal family 
and watched the boys mature to early adulthood. “Each 
day was different, which I loved,” she says. 

Carolyn describes Princess Diana as an attentive 
mother with a sense of humor. Once, a very young 
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Opposite, top right: Former 
Royal Chef Carolyn Robb regularly 
assembled succulent Aubergine, 
Tomato, and Goat-Cheese Stack 
(this page) for Princess Diana. 

Opposite, bottom left: For gift 
giving, Carolyn suggests presenting 
ajar of Simple Apple Chutney 
with artisan cheese, crackers, and 
a small wooden cheese board. Her 
grandmother’s instructions— 
handwritten nearly a century 
ago— yield a sweetly spiced relish that 
complements a variety of menus. 
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Prince Harry visited the kitchen seeking a sweet treat, 
but the chef urged him to ask for permission first. “He 
appeared moments later with a slip of paper in his 
hand,” Carolyn recalls. “It read, ‘Mummy says it’s okay! ’ 
in Princess Diana’s handwriting. I have always treasured 
this wonderful little note!” 

When Prince William wed Catherine Middleton, 
he chose for his groom’s cake a nursery favorite Carolyn 
had made often. She shares her Chocolate Biscuit 
Cake, a no-bake dessert of dark chocolate and British 
wafers, in The Royal Touch: Simply Stunning Home 
Coohingjrom a Former Royal Chef (Antique Collectors’ 
Club Ltd.). The cookbook offers many other cherished 
specialties, as well. 

Although Carolyn’s experience reflects a broad 
range of cuisine, she believes the best dishes are usually 
the most straightforward: “Universally, I think that 
everyone’s preference would be for something that is 
freshly prepared with local, seasonal produce.” 

Hearty fare showcased in Carolyn’s recently 
released cookbook includes (clockwise, from 
below left): Farro with Winter Vegetables, Herbs, 
and Poached Chicken; Double-Baked Cheese Souffle 
on a Salad of Baby Leaves and Beetroot; and 
Deliciously Moist and Rich Ginger Cake. 

See Reeipe Index, page 85, for reeipe information. 
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A BRITISH FEAST 

Begins on page 31 

Parmesan-and-Pepper 
Irish Soda Bread p 33 

Makes 1 (10x5-inch) loaf 

A'h cups all-purpose flour 
Vs cup sugar 

1 tablespoon baking powder 
1 tablespoon salt 

1 tablespoon freshly ground black pepper 
1 teaspoon baking soda 

1 teaspoon ground black pepper 

Vz cup butter, chilled and cut into small pieces 
Vh cups freshly grated Parmesan cheese 

2 cups buttermilk 
1 large egg 

1 tablespoon water 

Garnish: pepitas, flax seeds, old-fashioned 
oats, sesame seeds, rolled oats, and 
wheat germ 

1 . Preheat oven to 350°. Sprayal0x5-inch 
loaf pan with cooking spray. 

2. In a medium bowl, combine flour, sugar, 
baking powder, salt, freshly ground pepper, 
baking soda, and ground pepper. Using a 
pastry knife, cut in butter until mixture 
resembles coarse meal. Stir in cheese. Add 
buttermilk; stir just until moist. 

3. On a lightly floured surface, knead 
dough 3 or 4 times. Shape into a loaf, and 
press dough into prepared pan. 

4. In a small bowl, whisk together egg 
and water. Using a pastry brush, lightly 
brush dough with egg mixture. Sprinkle 
tvith pepitas, flax seeds, old-fashioned 
oats, sesame seeds, rolled oats, and wheat 
germ, if desired. 

5. Bake for 30 minutes or until lightly 
browned. Let cool in pan for 10 minutes. 
Remove bread to a wire rack to let cool 
completely. Store, covered, at room tem- 
perature for up to 3 days. 


Honey-and-Herb-Roasted 
Onions p.33 

Makes 4 to 6 servings 

V3 cup melted butter 
14 cup balsamic vinegar 
1/3 cup honey 

2 tablespoons chopped fresh thyme leaves 

2 tablespoons red-wine vinegar 

1 tablespoon Worcestershire sauce 
1 14 teaspoons kosher salt 

1 teaspoon freshly ground black pepper 

3 medium yellow onions, peeled and 

halved through the root ends 

2 shallots, peeled and halved through the 

root ends 

1 (10-ounce) package pearl onions, peeled 
and halved 
Garnish: fresh thyme 

1 . Preheat oven to 375°. Line a 13x9-inch 
baking dish with foil. 

2. In a medium saucepan over medium- 
high heat, whisk together butter, bal- 
samic vinegar, honey, thyme, red-wine 
vinegar, Worcestershire sauce, salt, and 
pepper. Bring mixture to a boil. Reduce 
heat, and simmer for 3 minutes or until 
slightly reduced. Remove from heat, and 
let cool slightly. 

3. Place yellow onions, shallots, and 
pearl onions, cut sides up, in prepared 
dish. Drizzle butter mixture over onions. 

4. Bake for about 35 to 40 minutes or 
until onions are tender. Remove from 
oven, and let cool slightly before serving. 
Garnish with th3mie, if desired. 

Baked Whole Trout p.35 

Makes 4 servings 

3 lemons, divided 

4 cloves garlic, divided 
3 shallots, divided 

Vi cup plus 1 tablespoon olive oil, divided 


4 sprigs fresh rosemary 
Vi cup butter, softened 
2 ( 1 0- to 1 2-ounce) whole trout, dressed, 
with heads on 

2 teaspoons kosher salt, divided 

2 teaspoons freshly ground black pepper, 

divided 

Vi cup vermouth 
1 tablespoon balsamic vinegar 
1/3 cup capers 
1/3 cup caperberries 

Garnish: capers, caperberries, and fresh 
rosemary 

1 . Using a knife, thinly slice 1 lemon, 
1 clove garlic, and 1 shallot. 

2. In a large nonstick skillet, heat 2 table- 
spoons olive oil over medium heat. Add 
lemon slices, garlic slices, and shallot slices, 
and cook until slightly charred. Remove 
from pan. Add rosemary, and slightly char; 
remove, and let cool completely. 

3. Preheat oven to 400°. Line a rimmed 
baking sheet with foil. Using a knife, 
halve remaining 2 lemons, and quarter 
remaining 2 shallots. 

4. In the same pan, heat 2 tablespoons 
olive oil over medium-high heat. Add 
butter, and melt in oil. Add remaining 

3 cloves garlic, lemon halves, and shallot 
quarters. Cook until lightly brovmed and 
tender; remove from pan, and set aside. 

5. Season both sides of each fish with 
Vi teaspoon salt and Vi teaspoon pepper. 
Place fish in pan, and cook over medium- 
high heat for about 2 to 3 minutes, turning 
to brown both sides. Add more olive oil, 
if necessary, to prevent fish from stick- 
ing to pan. Remove fish from pan, and let 
cool slightly. 

6. To same pan, add vermouth and vin- 
egar. Cook over medium-high heat, 
scraping browned bits from bottom of 
pan. Reduce liquid slightly, and remove 
pan from heat. 
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Romantic clothing for your artistic heart 


\m 

your first 
order! 


Expires 9/30/15 


To order or rcque^^t a 
catalog* please visit us 
onlir>e at aprilcornell.a>m. 
Orcall KHK-332-7745. 


USE CODE; 
VICTORIAis 



It*s never too late for true love,,. 

Welcome to Loves Briiip;, a village where a woman destined 
for spinsterh(xid can live a life of her own choosing — 
or fall unexpectedly, madly in love. 

“A lively, hilarious Regency romp.” 

— BouUul Starred Review on Loving Lord Ash 

“Delightful, funny, and romantic.” 

— RT Book Rci'tcu’s, ikitikit on Loiing Lord Ash 


JNSINGTON PUBUSMNG CORP.— AnMnes's Indtpsndtnt Pubkshsr 
KENSINGTONBOOKS COM and SAUYMACKENZIE.NET 

Q ^lUyMacKeiuieBooks Q^Sally MacKearie [a® 
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RECIPE INDEX 


7. Split each fish on one side, and butterfly; 
place skin side down. Season hoth sides 
of each fish with remaining 1 teaspoon 
salt and remaining 1 teaspoon pepper. 
Divide lemon slices, shallot slices, and 
garlic slices, and place half atop one side 
of each fish; top with two charred rose- 
mary sprigs. Drizzle vinegar mixture into 
each fish. Fold over to close. Place fish on 
prepared baking sheet. Add remaining 
garlic cloves, lemons halves, and shallot 
quarters to baking sheet. Add capers and 
caperberries. Drizzle fish with remaining 

1 tablespoon olive oil. 

8. Bake for 10 to 15 minutes or until fish 
are cooked through. Garnish with capers, 
caperberries, and rosemary, if desired. 
Serve with Roasted Fingerling Potatoes 
vwth Olives. 

Pan-Seared Mustard Greens p.35 

Makes 4 servings 

2 tablespoons olive oil 

3 ounces salt pork, cut into 1-inch pieces 
3 tablespoons butter 

1 cup thinly sliced red onion 

1 shallot, peeled and sliced thin 

2 cloves garlic, sliced 
>2 cup chicken broth 

Vi cup red-wine vinegar 

3 tablespoons honey 

3 tablespoons whole-grain mustard 
Vh pounds mustard greens, washed and 
torn into large pieces 
W teaspoon salt 

Vi teaspoon crushed red pepper 
Vi teaspoon ground black pepper 

1 . In a large saucepan, heat olive oil over 
medium heat. Add salt pork, and cook 
until brown and crisp; remove from pan. 
Add butter, and melt over medium heat. 
Add onion and shallot, and continue to 
cook over medium heat, stirring often, 
for 5 to 10 minutes or until onion begins 
to brown and caramelize. Add garlic, 
and cook 1 minute more or until tender. 
Remove onion mixture from pan, and 
set aside. 

2 . To same pan, add broth, vinegar, honey, 
and mustard. Bring to a simmer, scraping 
browned bits from bottom of pan. Add 
greens, and cook until wilted and liquid 
is slightly reduced. Season with salt, red 
pepper, and black pepper. Add reserved 
onion mixture. Serve warm. 


Roasted Eingerling Potatoes 
with Olives p.35 

Makes 4 servings 

1 (24-ounce) bag fingerling potatoes, 

halved 

W cup pitted kalamata olives 
W cup pitted Castelvetrano olives 

2 tablespoons olive oil 
2 bay leaves, crushed 

1 tablespoon chopped fresh oregano 

1 teaspoon kosher salt 

W teaspoon crushed red pepper 
W teaspoon freshly ground 
black pepper 

Garnish; fresh oregano, crushed 
red pepper, and bay leaves 

1 . Preheat oven to 450°. Line a rimmed 
baking sheet with foil. 

2. In a large bowl, toss together potatoes, 
kalamata olives, Castelvetrano olives, and 
olive oil. Season with bay leaves, oregano, 
salt, red pepper, and black pepper. 

3. Place potatoes on prepared baking 
sheet. Bake for 35 to 45 minutes or until 
potatoes are fork tender. Remove from 
oven, and let cool slightly. Serve immedi- 
ately. Garnish with oregano, red pepper, 
and bay leaves, if desired. 

Stout Cake with Whiskey 
Caramel and Toasted 
Meringue p.36 

Makes 1 (9-inch) cake 

2 cups sugar 

2 cups all-purpose flour 
% cup unsweetened cocoa powder 
1 teaspoon salt 
1 teaspoon baking powder 
1 teaspoon baking soda 

1 cup buttermilk 

>2 cup vegetable oil 

2 large eggs, lightly beaten 
1 teaspoon vanilla extract 

1 cup stout* 

Whiskey Caramel (recipe follows) 

Meringue Topping (recipe follows) 

1 . Preheat oven to 350°. Spray a 9-inch 
cake pan with baking spray with flour. 
Line bottom of pan with a parchment 
round, and spray again. 

2. In a medium bowl, whisk together 
sugar, flour, cocoa powder, salt, baking 
powder, and baking soda. 


3. In a small bowl, whisk together butter- 
milk, oil, eggs, and vanilla extract. 

4. Add buttermilk mixture to flour mix- 
ture, stirring just until combined. 

5. In a small saucepan over high heat, bring 
stout to a boil, and add to batter, whisking 
until smooth. Pour into prepared pan. 

6. Bake for 20 to 25 minutes or until a 
wooden pick inserted near center comes 
out clean. Remove from oven, and let cool 
in pan for 10 minutes. Remove from pan 
to a wire rack to let cool completely. 

7. Using a wooden-spoon handle, poke 
10 to 12 holes into cake. Pour half of 
Whiskey Caramel onto cake, and allow 
caramel to soak in. 

8. Top with Meringue Topping. Using a 
culinary blowtorch, toast meringue until 
golden brown. Drizzle 14 cup Whiskey 
Caramel onto cake. Serve with remaining 
Whiskey Caramel, if desired. Store, cov- 
ered, in refrigerator for up to 3 days. 

*For testing purposes, our test kitehen 
used Guinness Extra Stout. 

Whiskey Caramel 

Makes approximately 2 cups 

iy 2 cups sugar 

1 cup water 

Vs cup butter, softened 
% cup heavy whipping cream 

2 tablespoons whiskey 

>2 teaspoon vanilla extract 
Vs teaspoon salt 

In a small, heavy-bottomed saucepan, 
combine sugar and water. Bring mixture 
to a boil over high heat. Continue to cook, 
stirring often, until mixture is amber 
colored and registers 340° on a candy 
thermometer. Remove from heat, and 
stir in butter until melted. Add cream, 
and whisk to combine. Add whiskey, 
vanilla extract, and salt, stirring to com- 
bine. Let cool completely. Store, covered, 
at room temperature for up to 1 week. 

Meringue Topping 
Makes approximately 6 cups 

6 egg whites, room temperature 
Vi teaspoon cream of tartar 
Vs teaspoon salt 
1 Vi cups sugar 
1 teaspoon vanilla extract 
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Explore the pieturesque Canadian village 
of Niagara-on-the-Lake. 


Bring seasonal beauty into your home with our 
eharming ideas for decorating with pumpkins. 


The open-air feast Outstanding in the Field 
reconnects diners to the land. 
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one piece at a time. 
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RECIPE INDEX 


In the bowl of a stand mixer, combine 
egg whites, cream of tartar, and salt. Beat 
on high speed with a whisk attachment 
until frothy. Gradually add sugar, 1 table- 
spoon at a time, until all is incorporated. 
Continue to beat on high speed for 6 to 
8 minutes or until stiff, glossy peaks form. 
Add vanilla extract to meringue, and beat 
to combine. Use immediately. 

CAROLYN ROBB: 
CUISINE BEFITTING 
ROYALTY 

Begins on page 81 
Recipes courtesy Carolyn Robb 

Simple Apple Chutney p 8i 

Makes 2 (1-pt/450-g) jars 

1 .75 pounds/800 g cooking apples 

2 large shallots (approximately 7 oz/200 g) 

3 red chile peppers or 1 medium jalapeho 
7 tablespoons/100 ml water 

1 pound/455 g soft brown sugar 
% cup/1 1 5 g plump raisins 
Vz teaspoon/2.5 ml freshly ground 
black pepper 

1 teaspoon/5 ml crushed coriander seeds 

2 tablespoons/30 ml salt 

>2 teaspoon/2.5 ml cayenne pepper 
1% cups/400 ml cider vinegar 

1. Peel, core, and dice the apples. Peel 
and slice the shallots. Halve the peppers, 
remove the seeds, and slice thinly. 

2. Place the apples, shallots, and peppers 
in a medium, heavy-based saucepan or 
small preserving pan with the water, 
and simmer for 5-10 minutes so that the 
apples and shallots begin to soften. Add 
brown sugar, raisins, black pepper, cori- 
ander seeds, salt, cayenne pepper, and 
cider vinegar. 

3. Bring to a boil while stirring, and then 
leave to simmer gently for about 30 min- 
utes. Check frequently to be sure that it 
isn’t sticking or burning on the bottom of 
the pan. 

4. It is ready when much of the liquid has 
evaporated and the chutney has thick- 
ened considerably. 

5. Divide between 2 sterilized and pre- 
warmed glass jars with lids that seal. 

6. Let cool completely before covering 
and sealing. 

7. Keeps for 12 months or more. Only 
needs to be refrigerated after opening. 


Aubergine, Tomato, and 
Goat-Cheese Staek p.82 

Makes 4 servings 

2 large aubergines (eggplants) 

Salt, divided 

Freshly ground black pepper, divided 
Olive oil, divided 
2 onions 

2 cloves of garlic 

1 (28-oz/800-g) can plum tomatoes 

3 sprigs of fresh thyme, divided 
Sugar 

1 yellow pepper 
1 red pepper 
1 red onion 

372 ounces/100 g bulgur wheat 
1 (5y2-oz/150-g) log goat cheese 
72 cup/60 g finely grated Parmesan 
Handful fresh basil leaves 

1 . Preheat the oven to 400° (200°C). 

2. Wash the eggplants, and cut them in 
half lengthwise. Score the flesh with a 
sharp knife, and place on a baking tray. 
Season with salt and freshly ground black 
pepper, and drizzle with olive oil. 

3. Bake the eggplants for about 30 min- 
utes, or until the flesh is soft. 

4. While the eggplants are baking, make 
the tomato sauce: Finely dice the onions 
and crush the garlic in a medium, heavy- 
based saucepan. Saute them together in 
olive oil until the onions are soft and 
translucent. Add the tomatoes and thyme, 
and season with salt, pepper, and sugar 
to taste. Cook slowly with the lid on for 
30 minutes, then for another 15 minutes 
with the lid off to allow some of the liquid 
to evaporate so that the sauce thickens. 

5. Dice the yellow pepper and red pepper, 
and saute them in a little olive oil, until 
they are soft. Set aside. 

6. Finely chop the red onion, and saute 
it in a little olive oil. Add the bulgur wheat 
and water, as per the specific cooking 
instructions of the bulgur wheat you are 
using. (It generally cooks in about 12 min- 
utes, but check this, as it varies with 
different brands.) 

7. Once the eggplants are ready, scrape 
the flesh out carefully so as not to dam- 
age the skins. Chop the flesh, and mix in 
fresh thyme leaves. Season to taste with 
salt and pepper. Return the skins to the 
baking tray, ready to fill. 

8. Begin with a layer of bulgur-wheat 
mixture in the base of the eggplant skins. 


9. Slice the goat cheese into 12 rounds, 
and then halve those into semicircles. 
Place 3 pieces in each eggplant. 

1 0. Next, add a layer of eggplant flesh. 

1 1 . Cover this with some tomato sauce. 

12. Sprinkle a generous layer of grated 
Parmesan onto the sauce. 

1 3. Now another layer of bulgur wheat. 

1 4. Top this with the diced sauteed pep- 
pers and more grated Parmesan. 

15. Finish with a generous covering of 
tomato sauce and a few more pieces of 
goat cheese. 

1 6. Bake at 400° (200°C) for 25 minutes. 

1 7. Just before serving, toss a few little 
basil leaves on top, and accompany the 
eggplants with the remaining tomato 
sauce and some extra grated Parmesan. 

Note: If you replace the bulgur wheat with 
quinoa or rice, then this is perfect for any- 
one with a gluten or wheat intolerance. 

Double-Baked Cheese Souffle 
on a Salad of Baby Leaves and 
Beetroot p 83 

Makes 6 servings 

1 thick slice of brioche 

5 tablespoons/55 g butter, divided 
Vi cup/35 g all-purpose flour 

% cup/150 ml milk 
3.5 tablespoons/50 g finely grated 
Parmesan, divided 

2 ounces/50 g chevre (blanc 

goat cheese) 

2 free-range egg yolks (USA large/ 

UK medium) 

1 tablespoon/15 ml finely chopped chives 

Black pepper 

Paprika 

Nutmeg 

Salt, d ivided 

4 free-range egg whites (USA large/ 

UK medium) 

6 small cooked beetroots 
Walnut oil 

Balsamic vinegar 

Freshly ground black pepper 

Sugar 

377 ounces/100 g ruby chard and lamb's 
lettuce (or favorite salad leaves) 

1 . Preheat the oven to 350° (180°C). 

2. Make the croutons; Tear the brioche 
into small pieces and bake for 8-10 min- 
utes, or until crisp and golden. Set aside. 
Reset the oven to 400° (200°C). 
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Sophia's first 
breath will take 
yours away. 

An amazing 

S<^Triilij f{ecir 

touch-activated 
baby doll 




Adding to her realism, this doll is 
approx. 19' lonii. fully poseable and weighted. 

This doll is not a toy. but a fine collectible. 


h'eel her 
‘^heartbeatr 


A precious miracle in your arms! 

You could spend hours watching Sophia sleep, “breathing” so peacefully 
and cooing softly, dreaming little baby dreams. Her “heartbeat" is so gentle, 
reminding you of this precious miracle you’ve been given, all 19 inches of her 
wrapped up in your arms. Ever since her first breath, she took yours away! 

Created by artist Linda Murray, Sophia is our very FIRST ^ Truly Real* 
doll that “breathes,” coos and has a gentle “heartbeat!” Her RealTouch*^ skin 
is so soft, and she’s weighted to feel like a real baby in your arms. She arrives 
in a sleeper adorned with roses...just waiting to be cuddled and loved by you! 

An incredible value — satisfaction guaranteed 
A one-of-a-kind by Ms. Murray can sell for thousands, but this special doll is 
only $149.99*, Or you may pay in five easy installments of $29.99, complete 
with Certificate of Authenticity. Your satisfaction is guaranteed for one full 
year. So don’t wait — order today! 

www.ashtondrake.com/sophia 

02015 Ashlon-Drakc Galleiks. 9200 N. Maiylmd An. NOa, IL 60714-1397 03-O|g8l-O0l-BIR2 




THE.\<ilfro\-DRtK£G.tLLEiUES 

9200 North Maryland Ave.. Niles. Illinois 60714-1397 
I PLEASE RESPOND PHOMnXY 1 


□YES! Please reserve the Sophia So Truly Real* baby 
doll as described in this announcement. 


Name Ipkuc print clearly) 

Telephone 

Address 

Apt. No. 

City State Zip 

E-rmil Address 

0341881-001-06^ 

*flua a total o( 116.99 ihKiping and service charges. IVasc attowj to 4 weeks lor shifMnenl 
after initial payment is received All orders are si^iect to xceptance. 


RECIPE INDEX 


3. While the croutons are baking, prepare 
the souffle. 

4. Soften 2 tablespoons/20 g of the but- 
ter, and thoroughly grease the insides of 

6 (T'a-cup/lSO-ml) ramekins. Place them 
on a baking tray. 

5. Melt the remaining 3 tablespoons/35 g 
of butter in a small pan. Add the flour, stir 
well, and cook for 2 minutes. Warm the 
milk, and add it gradually, off the heat, stir- 
ring constantly to prevent lumps forming. 

6. Return to the heat, and cook for another 
minute or two. Keep stirring. 

7. Remove from the heat, add 2.5 table- 
spoons Parmesan and chevre, then egg 
yolks and chives. Season with pepper, 
paprika, and nutmeg. (Goat cheese can 
be quite salty, so you may not need salt.) 

8. Whisk the egg whites until they are stiff. 
Fold them into the cheese mixture care- 
fully, in three batches. 

9. Divide the mixture between the rame- 
kins. Smooth off the top using a palette 
knife, and run your finger around the 
inside of the top of each ramekin to create 
a better-shaped souffle. 

1 0. Bake for 20-25 minutes, until golden 
and evenly risen. 

1 1 . Let cool slightly before removing from 
the ramekins. At this stage, souffles can be 
kept chilled for 24 hours in a sealed box. 
They deflate as they cool, but they will rise 
again when rebaked. 

1 2. To serve the souffles, preheat the oven 
to 350° (180°C). Place them on a silicon 
mat or nonstick baking tray, and sprinkle 
them with 1 tablespoon Parmesan. Bake 
for 20 minutes, until they are light and puffy. 

1 3. Dice the beetroots, and dress them 
with oil, vinegar, salt, freshly ground pepper, 
and sugar. 

1 4. Wash and dry the ruby chard and 
lamb’s lettuce. 

1 5. As soon as the souffles are cooked, 
place them carefully on the salad leaves, and 
surround with the beetroots and croutons. 

Earro with Winter Vegetables, 
Herbs, and Poaehed Chieken p 83 

Makes 6 servings 

2 large shallots (approximately 7 oz/200 g) 

1 8 baby carrots 

SVz ounces/150 g waxy potatoes 

7 ounces/200 g butternut squash 
2 sticks celery 

1 leek 

2 tablespoons/30 ml mild olive oil 


2 tablespoons/30 g butter 
A few sprigs of fresh thyme 
Vz cup/150 ml white wine 
2 cups/600 ml chicken stock 

2 (approximately 5-oz/1 50-g) chicken breasts 
>2 cup/ 100 g farro 

12 small broccoli florets 

1 . Finely dice the shallots. Top and tail the 
baby carrots and wash them, but you don’t 
need to peel them. Dice the potatoes and 
butternut squash into 54-inch/l-cm cubes. 
Wash, destring, and slice the celery. Chop 
the leek into thin rings, and rinse well. 

2. Heat the olive oil and butter in a large, 
heavy-based saucepan. Saute all the vege- 
tables over a high heat for several minutes, 
stirring well to coat everything in butter. 
Add the sprigs of thyme. 

3. Cover, and cook over a medium heat 
for about 10 minutes to soften the veg- 
etables. Add the white wine, stock, and 
chicken breasts, and cook slowly with the 
lid on for another 20 minutes. Remove 
the chicken, and let it cool. 

4. Add the farro, and simmer for 12- 
15 minutes, until it is tender. While this is 
cooking, dice the chicken. 

5. Return the chicken to the pan, add the 
broccoli, and cook ever34hing together 
slowly for another 10 minutes. (I add the 
broccoli right at the end so that it main- 
tains a little crunch and keeps its bright- 
green color.) 

6. Serve in warmed soup bowls. 

Note: If you can make this the day before 
you need it, the flavors will develop and it 
will be even more delicious. 

Deliciously Moist and Ricb 
Ginger Cake p.83 

Makes 1 (7-inch/1 8-cm) round cake 

3 ounces/85 g stem ginger* in syrup 

(3-4 pieces) 

% cup/55 g crystallized ginger 
4y2 ounces/125 g butter (1 stick plus 
1 tablespoon) 

>2 cup/200 g plus 3 tablespoons/50 ml 
golden syrupf divided 
3 tablespoons/45 ml ginger syrup, from 
the jar of stem ginger 
% cup/125 g light muscovado sugar* 

2 free-range eggs (USA large/UK medium) 

1 cup/225 ml milk 

2 cups/225 g all-purpose flour 
1 teaspoon/5 ml baking soda 


2 teaspoons/10 ml baking powder 
2 teaspoons/10 ml ground ginger 

1 teaspoon/5 ml ground mixed spice** 

A pinch of paprika 

A pinch of sea salt 

2 pieces of stem ginger, sliced paper thin 

1 . Preheat the oven to 325° (160°C). 

2. Line the base and sides of a cake pan. 
(I use a deep, loose-bottomed, heavy- 
gauge tin.) 

3. Place the stem ginger and crystallized 
ginger in a food processor, and process 
to a paste. Alternatively, grate all the 
ginger finely. 

4. Place the butter, golden syrup, ginger 
S3Tup, muscovado sugar, and ginger paste 
in a heavy-based saucepan. Warm gently 
to melt the butter. Stir continuously, and 
do not let it boil. Let cool a little. 

5. Beat the eggs and milk together, and 
then add them to the warm mixture. 

6. Sift together the flour, baking soda, 
baking powder, ground ginger, mixed 
spice, paprika, and salt. Mix into the 
liquid, and stir well to ensure that there 
are absolutely no lumps. Pour the mix- 
ture into the prepared pan. 

7. Bake for 35-45 minutes. The top will 
become a lovely dark, rich color. Insert a 
skewer into the center of the cake; it will 
come out completely clean when the cake 
is cooked. 

8. As soon as the cake comes out of the 
oven, glaze it with the remaining 3 table- 
spoons/50 ml golden syrup, and place 
the fine slivers of stem ginger all over the 
top of the cake. 

9. Let cool before removing from the pan. 

1 0. When completely cool, store cake in 
an airtight container, and leave to mature 
for several days before eating. 

1 1 . Keeps for up to 2 weeks. 

*Stem ginger in syrup is available online 
from British markets. 

^Golden syrup, a popular sweetener in 
England, is available in some supermar- 
kets and many gourmet markets. 

*A type of partially refined to unrefined 
brown sugar, muscovado is distinguish- 
able by its deep-brown color and strong 
molasses flavor. 

**Mixed spiee, similar to pumpkin-pie 
spice, is a British blend that includes 
equal parts cinnamon, nutmeg, and all- 
spice, with lesser portions of mace, cloves, 
coriander, and ginger. 
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WHERE TO SHOP AND BUY 


Below is a listing of products and companies featured in this issue. Items not 
listed are privately owned and are not for sale. 


COVER 

Antique silver dish, call for 
availability; from Tricia's Treasures, 
205-871-9779. Antique marble 
penholder, antique ink\A/ell, and 
antique box, call for availability; 
from The Village Firefly, 205- 
870-4560. Calligraphy pens, call 
for information; from Nostalgic 
Impressions, 877-645-5325, 
nostalgicimpressions.com. Antique 
brown transferware platter, call for 
availability; from Mulberry Heights 
Antiques, 205-870-1300. 

ARTIST-IN-RESIDENCE 
Page 2 : To view and purchase 
Laura Hooper's calligraphy, visit 
lhcalligraphy.com, or contact her 
at hello@lhcalligraphy.com. 

WRITER-IN-RESIDENCE 
Pages 13-14: For more infor- 
mation about author and teacher 
Phyllis Theroux, visit her website, 
nightwriters.com. 

THE FANCIFUL FEEL OF FALL 
Page 15: Authentic Models GL026 
Medium Globe, $83; 800-888-1992, 
am-living. com. Park Hill Collection 
Magnifying Glass Collection, 
$138-$170; parkhillcollection.com 
for retailers. Rustico Parley Leather 
Journal with Flaptie in Ocean, $40, 
and Wool Epiphany with Pocket in 
Plum, $30.50; 866-426-4957, rustico 
.com. Foreign Affair International 
Assorted Antique One-of-a-Kind 
Architectural Prints, $75 each; 
404-213-9251 , foreignaffairintl.com. 
Page 1 6: Peacock Park 
Embroidered Medallion Panel, 

$62; theurbanmerchanthome.com. 
Monahan's The Botanical Home 
Decor Paints by Caromal Colours in 
Moss, Lavender, Gardenia, Boxwood, 
Cattail, Salvia,Willow, Dandelion, 
and Dahlia, $39.50 each. Chipping 
Creme, $24.95, and Toner, $24.95; 


636-528-2767, monahanpapers.com. 
Abbot Alabaster Oval Bowl, $28; 
customerservice@abbottcollection 
.com or abbottcollection.com for 
retailers. DPM Fragrance Capri Blue 
Muse Collection Faceted Jar Candle 
in Blue Jean, $32; 800-748-9249, 
capribluecandles.com. 

Page 17 : Christophe Pourny 
Notecards, $23 for set of 10, 
and The Furniture Bible, by 
Christophe Pourny (Artisan 
Books), $35; 718-855-8865, 
christophepourny.com. 

Abbot Square Frame with 
Detailed Top, $40, and Rectangular 
Frame with Garland Top, $40; 
customerservice@abbottcollection 
.com or abbottcollection.com 
for retailers. Corbell Silver 
One-of-a-Kind 3-piece Hotel Silver 
Coffee Set, $195-$1,500; 480- 
993-1480, corbellsilver.com. Bequet 
Confections Gourmet Caramel in 
Chocolate, Chipotle, Celtic Sea Salt, 
and Chewy, $6.50-$10.85; 877-423- 
7838, bequetconfections.com for 
retailers. Beautiful Briny Sea Salt in 
Mushroom, Lavender, and Rosemary, 
$8, and Truffle, $24; 800-287-1774, 
brinyseadrygoods.com. The Peanut 
Shop of Williamsburg Sea Salt and 
Cracked Pepper Nuts, Savory Dill 
Pickle Nuts, and Honey Roasted Sea 
Salted Caramel Nuts, $7.99-$9.99; 
800-637-3268, thepeanutshop.com. 
Maille Sauternes White Wine 
Mustard on Tap, $39-$90; 800- 
673-2293, maille.com. Couleur 
Nature Pansy Tea Towel in Red/Gray, 
$48 for set of 3; 866-623-6826, 
couleurnature.com. 

Page 18: Spode Glen Lodge 
Pheasant Dinner Plate Set, $185 for 
set of 4, Salad Plate Set, $1 30 for set 
of 4, and Tankard Mug Set, $75 for 
set of 4; 888-778-1471, spode.com. 
Intrada Italy Salute Flute Grazie 
with Gold Rim and Salute Water 
Grazie with Gold Rim, $75 each; 


800-752-7576, intradaitaly.com. 
Oneida Nottingham 5-piece 
place setting, $49.99; 800-462-3966, 
bedbathandbeyond.com. Kim Seybert 
Square Metal Bead Placemat in 
Unigold, $248 for 4, Herringbone 
Napkin Set in White/Brown/Gold, 
$120 for 4, and Brocade Border 
Napkin Set in Butter/Plum, $148 
for 4; 212-564-7850, kimseybert 
.com. Waterford Elysian Amethyst 
Champagne Coupe, $550 for 2, 
Brandy Glass, $550 for 2, and 
Decanter, $425; 877-720-3485, 
waterford.com. 

Page 19: Spartina 449 18" Sunflower 
Necklace in Green, $75, 36" Beaded 
Magnolia Necklace, $46, and Vintage 
Bauble Drop Earrings in Bronze, $22; 
843-681-8860, spartina449.com. 

The Royal Standard Parker Nylon 
Duffle in Olive, $66, and Lauren 
Scarf in Harvest, $18; 205-699- 
7892, theroyalstandard.com. 

TJ Glassware, Inc. Purple Frosted 
Bottles and Purple Slim Vase, $48 
each; tjglassware.com for retailers. 
Page 21: G reenleaf Large Sachet 
in Lavender, $2.50, Slim Sachet 
in Lavender, $2, Candle Tin in 
Cashmere Kiss, $10, and Signature 
Candle in Vintage Violet, $17; 
877-473-3653, greenleafgifts.com. 
Culti Stile Granimelo and Aria Room 
Spray, $42 each; 312-642-1300, 
frenchstudioimports.com. Thymes 
Mirabelle Plum Bubble Bath, $32; 
800-366-4071, thymes.com. Izola 
Surf Soap Set, $20; 855-438-4965, 
izola.com. Christy Supreme Hygro 
Towels in Damson, Mocha, Silver, 
and Stone, $10-$60; 800-261-6326, 
christylinens.com. Amity Home 
Rachel Queen Duvet Cover in 
Steel Blue, $349, Rachel Euro Sham 
in Steel Blue, $90, Josiane Quilt, 
$338, Petite Ruffle Sheet Set in 
Linen Gray, $268, and Connor Pillow 
in Charcoal, $57; 877-459-2619, 
amityhome.com. 
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Replacements, Ltd 


China, Crystal & Silver • Old & New 


FREE 








Create a beautiful table with us. 
800-REPIACE replacements.com 



<^xc|ui5it:e trims 6- embellishments... 



500-^)0-574^ 

flights of fa nc^bouticjue.con: 


EXPLORING LEIPER'S FORK 

Pages 25-26: Shelter + Roost, 615-281-0401, 

shelterandroost.com. 

Pages 27-28: The Copper Fox, 4136 Old 
Hillsboro Rd., Franklin, TN, 615-861-6769, 
thecopperfoxgallery.com. Serenite Maison, 

4149 Old Hillsboro Rd., Leiper's Fork, TN, 

61 5-599-2071 , serenitemaison.com. 

Page 29: Yeoman's in the Fork, 4216 Old 
Hillsboro Rd., Franklin, TN, 877-936-6261, 
yeomansinthefork.com. David Arms Gallery, 

4136 Old Hillsboro Rd., Franklin, TN, 615-628- 
8561, davidarms.com. 

A BRITISH FEAST 

Page 31: Simon Pearce Hartland goblet, $70; 
from Bromberg's, 205-871-3276. Antique pewter 
pitcher, call for availability; from Tricia's Treasures, 
205-871-9779. Antique brown transferware salad 
plate and antique blue transferware dinner plate, 
call for availability; from Mulberry Heights, 
205-870-1300. 

Page 32: Antique transferware serving bowl, call 
for availability; from Tricia's Treasures, 205-871- 
9779. Europe2You cheese board, $125; from 
Bromberg's, 205-871-3276. 

Page 33: Antique Chantilly silverware, call for 
pricing; from Argent Antiques, 205-87 1 -4221 . 
Antique monogrammed napkins and antique 
ironstone serving bowl, call for availability; from 
Maison de France Antiques, 205-699-6330. 
Antique pewter candlesticks, call for availability; 
from Tricia's Treasures, 205-871-9779. 

Page 35: Antique transferware serving platter, call 
for availability; from Mulberry Heights, 205-870- 
1300. Antique silver tongs, antique transferware 
bowl, and antique ironstone serving bowl, call 
for availability; from Maison de France Antiques, 
205-699-6330. 

Page 36: Antique transferware teacups and 
saucers, call for availability; from Tricia's Treasures, 
205-871-9779. Antique Old Maryland Engraved 
cake server, call for pricing; from Argent Antiques, 
205-871-4221. 

ON SCOTLAND'S MOUNTAINS St MOORS 
Pages 39-48: Special thanks to VisitScotland, 
visitscotland.com, and TastingScotland, 
tastingscotland.com. 

Pages 41-42: The Scotsman Hotel, 20 N. Bridge, 
Edinburgh, Scotland EH1 1TR, +44 131 556 5565, 
thescotsmanhotel.com. Deanston Distillery, Near 
Doune, Perthshire, Scotland FK16 6AG, +44 178 
684 3010, deanstonmalt.com. Balmoral Hotel, 

1 Princes St., Edinburgh, Scotland EH2 2EQ, 

+44 131 556 2414, roccofortehotels.com. 

Princes Street Gardens, Princes St., Edinburgh, 
Scotland EH2 2HG, edinburgh.gov.uk. 

Pages 43-44: Hermitage, Hermitage, NearDunkeld, 
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Perthshire, Scotland PH8 OHX, nts.org.uk/Property/ 
Hermitage. Monachyle Mhor Hotel, Balquhidder, 
Lochearnhead, Perthshire, Scotland FK19 8PQ, 

+44 187 738 4622, mhor.net. Highland Safaris, 

Dull, Aberfeldy, Perthshire, Scotland PH 15 2JQ, 
+44 188 782 007 1 , highlandsafaris.net. 

Pages 45-46: Murrayshall House Hotel & Golf 
Courses, Scone, Perth, Scotland PH2 7PH, +44 173 
855 1171, murrayshall.co.uk. The Kingsmills Hotel 
& Kingsdub, Culcabock Rd., Inverness, Scotland 
IV2 3LP, +44 146 323 7166, kingsmillshotel.com. 

The House of Bruar, Pitlochry, Perthshire, Scotland 
PH18 5TW, +44 179 648 3236, houseofbruar.com. 
Lochness by Jacobite, Dochgarroch Lock, 
Dochgarroch, Inverness-shire, Scotland IV3 8JG, 

+44 146 323 3999, jacobite.co.uk. 

Page 47: Balgove Larder Farm Shop, Butchery & 
Cafe, Strathtyrum, St Andrews, Fife, Scotland 
KYI 6 9SF, +44 133 489 8145, balgove.com. 

St Andrews Castle, The Scores, St Andrews, Fife, 
Scotland KYI 6 9AR, historic-scotland.gov/uk. 

SEPTEMBER FLORALS 

Pages 49-52: Special thanks to the Clubhouse on 
Highland, 205-324-9633, clubhouseonhighland.com. 
Pages 49-50: Antique pewter container, call for 
availability; from Tricia's Treasures, 205-871-9779. 
Small glass vases, call for availability; from Trouve, 
205-490-1533. 

Pages 51-52: Amethyst glass vase, call for pricing; 
from Bromberg's, 205-871-3576. Small glass vase, 
call for availability; from Trouve, 205-490-1 533. 

CASTLE OF KINGS: SCONE PALACE 
Pages 53-56: Scone Palace, Perth, Scotland 
PH2 6BD, +44 173 855 2300, scone-palace.co.uk. 

TAPESTRIES OF HISTORY 
Pages 57-60: Elizabeth Bradley, 381 1 
Hillsborough St., Raleigh, NC, 866-827-3831, 
elizabethbradley.com. 

TREASURE HUNTING IN DALLAS 

Pages 61-66: Uncommon Market, 100 Riveredge Dr., 

Dallas, 214-871-2775, uncommonmarketdallas.com. 

EVA GORDON: ARTISTIC IMPRESSIONS 
Pages 67-72: Eva Gordon Design Studio, Toronto, 
ON, Canada, 416-484-1883, evagordondesign.com. 

WARM LODGING IN THE FAR NORTH 
Pages 73-74: Jorgenson House, 635 Alder St., 
Juneau, AK, 907-463-1249, jorgensonhouse.com. 

CAROLYN ROBB: CUISINE BEFITTING ROYALTY 
Pages 81-83: Look for The Royal Touch: Simply 
Stunning Home Cooking from a Royal Chef 
(Antique Collectors' Club Ltd.), by Carolyn Robb, 
at amazon.com. 
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CHIMES 



B ack in the days when my two younger sisters 
and the neighborhood kids were busy pelt- 
ing each other with crab apples weeks 
before snow buried their ammunition, I’d be at 
Mrs. Smallhorn’s house on South Avenue, having 
my late-afternoon piano lesson. In Connecticut, 
the trees still had their leaves in November, and by 
then they looked like gold coins shimmering and 
fluttering as they caught the last light of day. That 
was when I was driven inside by poor weather and 
the hope of developing an ear for 
music— and it was when I became 
familiar with a vestibule. 

I had my first lesson in the 
late fall of I960. Mrs. Smallhorn’s 
house was commonly white and 
modest, banked by shrubs bright 
with red berries and distinguished 
old trees that cast dappled shad- 
ows across the sidewalk. Her 
90-year-old mother lived upstairs 
and would pull the lace curtains to 
the side and wave to me from a third-story window 
as I entered the yard. Neighbors’ homes were 
tucked in snugly on either side, and a drooping, 
diminutive umbrella tree stood alongside the path 
to the front door. 

This was the door that opened to a vestibule— 
an entry way that was concealing and sheltering and 
warmly masculine. Back then, these types of lobbies 
were common in older homes, serving as a way sta- 
tion before one entered the heart and soul of the 
house and preventing cold air from rushing through 
the rooms. But they also offered an escape from the 
harshness of the outdoors, keeping you dry while 
you waited for someone to answer your knock. 

It was here, in the privacy of Mrs. Smallhorn’s 
vestibule, that I pulled off my scarf and tucked my 
wet boots beneath an elaborately carved bench. A 
mirror overhead had hooks for hats and mittens. 
A candelabra hung on the opposite wall, its light 


reflecting in the mirror and casting a glow on the 
polished woodwork. The lower half of the heavy 
oak door had a chute for mail just below a brass 
door knocker. What was most magical for me, 
however, were the windows: beveled around the 
sides and etched with smoky swans and curlicues. 
Through them I could peer dimly into the parlor, 
where her imposing piano stood. 

I could barely see my instructor through the 
wavy glass— her tight, no-nonsense bun pinned 
sternly on the nape of her neck; 
her long, thin Angers running up 
and down the keyboard effortlessly. 
She would be seated between a 
bust of Johann Sebastian Bach and 
a metronome that provided the 
slightest breath of movement. But I 
could clearly hear her playing some 
sonatina or minuet. Every once in 
awhile, she’d perform an ambitious 
piece that made me linger at the 
coatrack or slide onto the bench 
in rapture, such as Debussy’s plaintive Clair deLune, 
music so delicate that it sounded like a music box. 
This haunting piano suite is one I still prefer to hear 
in dim. Altered light. 

These days, very few private homes are built 
with traditional vestibules. Perhaps doors are con- 
structed more solidly now to protect homeowners 
from whipping winds and bone-chilling drafts. 
We have a mudroom in our house that functions 
like a vestibule but lacks its quiet dignity and 
charm. This room is an active repository for wet 
boots, laundry, and coats but not a site for solitude 
or contemplation. The old-style vestibules were 
simply vestiges of a slower, more expectant age— 
when life could be put on hold, where visitors could 
deliberately pause and refresh. They provided a 
place for waiting and thinking, for whispering 
encouragement, and for listening to music you 
wished you could play. 


“The old-style vestibules 
were simply vestiges of 
a slower, more expectant 
age— when life could 
be put on hold, where 
visitors could deliberately 
pause and refresh.” 
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wear it with silver, wear it with gold 


An ideal complement for your silver and gold jewelry, 
this classic sterling silver bead necklace shines with fine 
rondelles of 24kt gold over sterling silver. The polished 
beads graduate from 5mm to 10mm. 18" long. 
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